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[PART I. Containing, 
A very choice and valuable COLLECTION of .above 


5 
. } 
7 and Surgery ; Cookery, Paftry and ConfeEtionary, with a complete Bilj of 


_ . Fare for every Month in the Year, and InffruGions for placing the Difhes »” 
a Tables for Pickling and Preferving all Sorts of Fruits, Tongues, Hams, ’. 


_, for Diftilling and Fermenting of all Compound, Simple Waters and Spirit: + — 


t 


for making Mum, Cyder and Perry, Mead and Metbeglin 3 and for makiig ~ 


One Thoufand well-experienced Praétical Family-RECEIPTS in Péyjick 


and preferving all Sorts of excellent Eagli/> Wines; with good and ufefal — 


InfiruGtions for Brewing fine, ftrong, good, wholefome and palatable Drinks, 
as Beers, Ales, &c. in {mall Quantities, and at eafy Rates, for the Ufe of ai) 
* private Families ; with divers other ufeful and valuable Receipes interfperie4 

_ through the Whole, particularly Dr. Mead’s for the Cure of the Bite of a 
| Mad Dog: Many of which were never before Printed, and the others expe» 
_ ‘timentally taken from the lateft and very-beft Authorities ; and being a! 


Chapters. PART II. Containing, — : 


I, Full Inftru&tionsto be obfervedin HUNTING,COURSING, 
_ SETTING and SHOOTING ; with an Account of the feveral Kind: of 


~ all. common Diftempers to which they are liable ; as alfo Receipts for tlic 
Cleaning and Preferving of Boots, Fire-Arms, &c. ; 

II. Cautions, Rules and Direétions to be taken and obferve 
_ in. FISHING ; with the Manner of making and preferving of Rosie, 
i Lines, Floats, Artificial Flies, &c. and for chufing and preferving feye:.| 
_~ Sorts of curious BAITS. pe 


UG 


a 


Iii. A full and complete Kalender of all Worx neceffay+ 
© to be done in the FRUIT, FLOWER, and KITCHEN GARDENS 
 GREEN-HOUSE, &c. with the PRODUCE of each, in every Mos 
-. throughout the whole Year. NOS S ae ORES 
ee PART WL Containing, 
‘Praétical Rules, and Methods, for the Improving 0 
» LAND, and Managinga FARM in all its Branches ; with feveral curic.y: 
_ Receipts for Brining, Liming and preparing Wheat, Barley, Oats, &c. $x 
_ Sowing ; excellent Receipts for deftroying of Moles, Rats and Mice; a gre 
_ Number of choice RECEIPTS for the Cure of all common Diftempers ir 
_ ‘wident to all Sorts of CATTLE 3; Directions for Painting 3 InftruGtion: 
for keeping Bees, Tame Rabbits, and Pidgeons ; and a complete Kalen: 
of all Bufine/s neceflary to be done inthe FIELD, YARD, &¢, by the 


& Farmer, in every Month throughout the Year. 
__ With a complete Alphabetical INDEX to each PART. 

| The SECOND EDITION Improved. 

N DON: Printed for A. Rettefworth and C. Hitch; C.Rivin,. 

Birt 5 T. Longman 5 and J. Clarke in Duck-ane, 3737, 
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PREFACE 


Ne ‘Shall ae fay, by way of Preface to this 
Ye”. Work, that. the great Demand for .the 
- firft Impreffion has occafion’d its. being 
© reprinted; that it, is, very much impro- 
PNG) ved 5 and that the following, Receiptss, 
Rules, Methods, Obfervations, . and. Inftru€tions, 
were collected. by feveral very eminent. and, ingenious 
Gentlemen, who knowing the Goodnefs of them. by 
Jong Experience, and that the publifhing of them - 
muft: be of infinite Service to all private Families, 
added many. of their own not inferior to the beft of © 
them; which done, they: were. put into, the Hands 
of a very worthy. Gentleman, . who took on himéelf 
with great Pleafure and Satisfaction the Trouble of 


_ regularly digefting the whole into.order for Publicati- 


<> 5 


on; nor herein did he rely on his. own Judgment, for 
when the Book was ready to be fent to the Prefs, 


OG aS . A 2 id 
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every Chapter was put into the Hands of different: 
Gentlemen; “well skill’ in‘each Att; who carefully. 
revifed, and made’ fuch Amendments to them as- 
each judged proper; fo that by this Means, every 
Gentlemen will be furnifh’d with what is thought 
very fufficient for the true Knowledge of every thing 
mentioned herein,’ in,a~very.‘clear.and concife Man- 
ner ; and, befides the Advantage of having many: 
very curious Receipts, and other ufeful and neceflary’ 
Things never before publifh’d, they will’ be: freed: 
from the great Charge of: gathering together: many: - 
Volumes. . 3 | 


And becaufe this Book fhould not be laid afide- 
on,.Account, of any one. Receipt’s not fully..an- 
- fwering the Intentof the:Perfon.making. ufe of. the 
fame, 1 muft advife-the Reader, that if he fhould- ~~ 
make any one Thing from a Receipt out of this Book . 
_ which does not juft-anfwer his: End, totake but pro- | 

~ per Notice, and it- will be an eafy Matter to rectify. 

it to his Mind the fecond Time of ufing ; for though . — 
the greateft Part of the following Collection of Re- — 
Ceipts were either purchafed at a very great Expence . 
from their originat Authors, or given by very emi- 
nent Phyficians, and others, eminent in their Pro- 
feffions, to their particular Friends and Acquain- 
tance, and have been long practifed with good Suc- 

_cefs in many great and noble Families, yet it can- 
- not be fuppofed that every Receipt, either in Phy- 
fick, or Diftilling, or Cookery, €¢._can fuit every — 
one’s Conftitution, or Palate; and therefore I fay, 
_ when it fo happens, it may be eafily. amended. 


~ But before I thew what is contained in the follow- 

‘ing Colleétion, I muft beg. Leave. to obferve, that — 

the Neceflity there is for a Book of this pea is” 
; oe fs, obvious 
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obvious to every one, who does but; confider how 


‘many Families there are in this Kingdom that live 


' fo remote from Phyficians, nay, even Surgeons and 
__ Apothecaries, as makes it impoffible to have their 
Advice ; and‘asthere are many pious and charita- 


ble Gentlewomen. in.the Country that, are bleffed 
with Riches, and make. it almoft their ,conftant 


- Bufinefs and..Study to prepare and give Phyfick 


excellent and well-experienced practical F a 
_ Receipts, that there will be found one or more fo 


to the Poor, for almoft.all Diftempers,..and would 
enlarge their Bounty had they proper Receipts ; 
and as there are doubtlefs many more who would 
be as willing, had they alfo proper Receipts and 
Inftructions. for .the making and preparing Phyfick 
for that. Purpofe ; Be in all fuch Cafes, there 
cannot be a more .ufeful.Book than this; the firft 
Chapter of which gives you fuch a Number of moft 


r 
almoit every Diftemper a human Body is liable to: 
In ‘the fame Chapter you will find likewife many 


curious Receipts in Surgery, for the making feveral ~~” 


moft excellent ftrengthning Plaifters, and divers Sorts 
of .the moft-noted and beft Salves, Ointments, and 
Powders; and. to what green Wounds, Ulcers, 
&c, each is neceflary and fit ta be applied; by the 


Help of which, it is to be hoped, many Sores, 


Sprains, €Jc. may: be. effectually cured, without 
the Affiftance of a Surgeon (even fuppofing you had 
a good one near.at Hand).and that at a very fmall | 
Expence: And laftly, you haye alfo in this Chap- 
ter, feveral. very choice Receipts for the making of 


_ Balfams, Conferves,. and Syrups. 


_ And then for fuch good Houfewives and Occo- 
nomifts' as would» have their Food drefled in good 
Order and in a neat clean Manner, (as doubtlefs 
A 3 Bs, ska Eu -) 42! 
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every one would) or would now and then make any © 
fine Puffs, Cakes, Bifcuits, or indeed any thing in’ 
the Way of Paftry or Confectionary, you have 
in the fecond Chapter many curious Receipts for 
drefling almoft any Difh, either of Fifh, Flefh or 


Fowl ; and likewife for making all Sorts of Pies, 


‘ Pafties, Puffs, Cakes, Bifcuits, Marmalades, and 
Jellies : And you have alfo in the fame Chapter, a 
complete Bill of Fare for every Month in the Year ; 
with Inftructions for placing your Difhes on the 
Table. — | es ga hes 
The Third Chapter contains many excellent 


Receipts for Pickling and Preferving of all Sorts 
of Fruits, Tongues, Hams, &e. which ‘will, no 


doubt, be found very beneficial to all’ private Fa-— 


milies, in as much as by the Help of this Chapter, — 


they may have all thofe Things in good Order 
throughout the Year. 


Whereas the Art of Diftilling is brought to great 
~ Perfection in this Kingdom, and many curious Cor- 


ea 


dial Waters, &¢. for the Prefervation of Health, are ~ 


drawn off this Way, and by Fermentation ; which . 


are certainly very ufeful in all private Families, who 
may at a {mall Expence, buy a cold Still or A- 
lembick, which will laft many Years, we have in 
the Fourth Chapter inferted-a great Number of the 
_beft and moft approved Receipts in Being for the 
Diftilling and. Fermenting of ‘all Compound, Sim- 
ple Waters and Spirits, by the Help of ‘which they 
will have all thofe“Things in excellent Order, and 
at a moft furprifing eafy and cheap Rate. | 


And. whereas the People of England are daily 
coming into. a fine Notion of making their own 
<i | Wines,, 


, (The IPRE PAC E. Vik 
_ Wines, &c. which, if they know the Ingredients to 
_ be good, are doubtlefs much wholfomer and cheaper 
_ than Wines made abroad ; for thefe, I fay, we have 
| in the Fifth Chapter, inferted many fine Receipts for 
the making of Mum, Cyder, and Perry, Mead, and 


Metheglin ; and for making and PTR all Sorts 
of eae ih Wines. 


Many. private Families beth often at a Loft ta 
know how. to chufe Malt, é¢. and how to brew 
and preferve good, wholfome, and palatable Beers, 
Ales, é&e. and for that Reafon are at a great Ex- 
pence to purchafe them of Brewers, which perhaps 
is not half fo good and wholfome as they might brew 
themfelves ata much lefs Expence; we have, in the 
Sixth Chapter, fhewn you how to know good 

- Malt; which are the beft Waters to be ufed in 
Brewing ; the beft Way to brew good Beer, Ale, 
_ and Small Beer; to brew. fine Odtober Beer; and 
» to brew entire Small Beer; as likewife the Me- 
thods to be ufed to know good Hops, and the Ufe 
pot them ; ‘the preventing Malt Liquors from Foxing, 
ne: growing ropy or four ; the working. Beers and 
. Ales; the cleanfing of Casks; the Strength and Age 
of Malt Liquors ; and the Profit and Advantage ari- 
pe from Brewing in your'own private Families, 


» As Hunting, &. is a noble Exercife, and what 
moft» Country Gentlemen take great Delight in; 
for the Benefit and Advantage therefore of fuch Gen- 

’ tlemen who retire from Bufine& to live in the Coun- 

_ try, and for young Beginnets, is the Firft Chapter 
of the Second Part inferted, which gives you full. 
Inftructions to be obferved in Hunting and Cour- 
fine’: It alfo contains Inftrutions to be obferved-in 
Seiting. and Shooting ; with an Account of-the fe- 

, veral 
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veral' Kinds of Dogs neceflary for thofe Diverfions ; 
DireCtions: for training up a. Setting Dog ; Inftruc- 
tions for making Shot of all Sizes: Receipts for the . 
Cure of all common Diftempers to which Dogs . 
ate liable; and alfo Receipts for the cleanfing and: 
- preferving of . Boots, F hid ese. | 


‘The fecond Chapter is renter for the fame Ute 
as the former; and contains Cautions,’ Rules, and 
Dire€tions to be taken and obferved in. Fifhing ; 
with the Manner of making Rods, Lines, Floats, 
Artificial Flies, &c. and for chufing and preferving 
pea Sorts of curious live and other Baits. » 


‘And in the Third Chanter, for the Benefit’ of all 
who: live in the Country, we have extracted from 
the lateft and moft approved Authors, and fuch as 
by Praétice have been found to be juft, a full and 
complete Kalender of, all Work neceflary to be 
done in the Fruit, Flower, and Kitchen Gardens, of 
Green-Houfe, &c.. with’ the Produce of each, in 
every Month throughout the whole Year. ss, 


‘PART III. is defigned purely for the Benefit # 
and Advantage of the Farmer, and contains feve- 
ral new Improvements in Husbandry, as. well as 
others collected from the very beft Authors: You » 
have here, Practical Rules and Methods for the im- . 
proving of Land, and managing a Farm in,all its 
Branches; with feveral curious Receipts for the 
Brining, Liming, and- preparing Wheat, Barley, 
Oats, &c.\ for Sowing’; excellent Receipts for. the 
deftroying Rats and Mice; a great Number of the | 
‘ehoiceft and beft Receipts for the Cure of all com- | 
_mon ae nee to all’ bed of Cattle, as 

fe Hortes, 


% 
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Horfes, Oxen, Cows, Calves, Sheep,.Iuambs and 
‘Swine: Alfo good and ufeful Inftraments: for the 
Keeping and preferving of Bees, 'ame:Rabbits, and 
Pidgeons; with Directions. for: Painting Rooms,. 
Pales; &c. and for making. and:mixing the diffe- 
rent Colours; and Directions for:the taking and de- 
ftroying thofe mifchievous Vermin called Moles*: 
And you have likewife,.in.the fame Part ( which 
- we think muft’ doubtlefs- be- of great Service to the 
Farmer, for confidering the Multiplicity of Bufinefs 
almoft continually om his Hands, it is almoft im- 
poffible to think. but that fomething may flip his. 
Memory) a compléte Kalender of all Bufinefs ne- 
ceflary to be done in the Field, Yard, Barn, &c. 
y the Farmer, in every Month threuchout the 
ear. aes 


— 


Pots ma p : * 
There are interfperfed throughout the Whole, 
_ Many very: good and ufeful Receipts not here treat- 
ed of, for divers Sorts of things, which would 
- be too tedious to enumerate, and but tire the 
_ Reader; all which are referred to in Order by a 
_ complete Alphabetical Index to each Part. 


Having gone ‘through the whole Work, we» 
have Nothing further to add, but that, as this 
_ Work contains fuch a Number of curious Re- 
 ceipts, Rules, Methods, Directions, Obfervations, 
_ and Inftructions, on fo many ufeful Occafions, 

all which being divided into Three Parts, and 
each Part into. different Chapters, and each of | 
them on a different Subject; together with the 
Help of a complete Alphabetical Index to. each 
Part, it muft make it the moft complete and ufe- 
ful Book of the Kind for a Family ever yet print- 
, ede Now as it is the Collectors earneft Defire 


a 
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to. have. the Book publifhed purely for the Good 
of private Families, without propofing any Profit 
or, Gain to themfelves thereby; and) feeing for 
that End they have caufed it ta be fold: as cheap 
as poflible, they-do not doubt, but that in a few 
' Years, there will fcarcely be a private’ Family 
Without it. iN 1 gpileue: 
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Containing Praétical Rules -and Methods for the impr 
of Land, and managing a Farm in all its Bran 
‘with feveral curious Receipts for Briming, Liming, an 
preparing Wheat, Barley, ‘Oats, &c. for Sowing 5 @ 

‘cellent Receipts far .deftraying of Rats and Mice; a gre 
Number of choice Receipts for the Cure of all comm 

' _Diftempers incident to Cattle; Inftrudtions for~ breed 
antl ‘keeping of Tame Rabbits, Pidgeons, and Bees 5 fa 
defiroying Moles; for Painting Rooms, Pales, &c. and 

Complete Kalender of all Tae neceffary to be done in Hi 
Field, Yard, Barn, &c. by the Farmer, in eve » Mont 

throughout the whole Years imi ee a. 
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Containing a great Number of RECEIPTS in 
| Phyfick aud Surgery. 


An excellent Remedy to eatrich the Blood. 


*« A KE Garden and Sea Scurvy-grafs, Sage, 
Brooklime, and Water-Creffes, of each 
three Handfuls, the Juice of one Seville 
x Orange; mix all together, and when’ 
b ftamped and ftrained, take half a quarter 
of a Pint of the Juice, with half an Ounce 

of Horfe-Radifh Water, every Morning and Night. 
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_Shewing, 1.” What the catching’ of Cold is, and how 
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3. The Danger of delaying the Cure of it. Taken fram! | 4 
. the celebrated Dr. George Cheyne’ s Book, entitled, 4 Effay 
of Health and Long Life: Wherein he fays, that Fames 
Keill, in his Statica Britannica, has made it out, beyond 
all Poffibility of doubting, that catching of Cold is nothing — 
elfe but fucking in, by the Paflages of Perfpiration, large 
Quantities of moift Air and nitrous Salts, which by the , 
thickning the Blood and Juices, (as is evident from bleed- 
ing after catching Cold) and thereby obftruéting not only 
the Perfpiration, but’ alfo all the other finer Secretions, 
raifes immediately a {mall Fever, and a Tumult in the 
whole animal Oeconomy, and, neglected, lays a Fourda-. 
tion for Confumptions, Obftructions of the Great Vifcera, 
and univerfal Cachexies. The Tender therefore, and Va- 
letudinary, ought cautioufly to avoid all Occafions of catch- 
ing Cold: “And if they have been fo unfortunate as to get 
one, to fet about its Cure before it has taken too deep Root 
‘in the Habit. From the Nature of the Diforder thus de-- 
{cribed, the Remedy is obvious ; to wit, lying much a-bed, 
drinking plentifully of fmall warm Sack-whey, with a 
few Drops of Spirit of Hart’s-horn ; Poffet-drink, Water- 
gruel, or any other warm fmall Liquors; a Scruple of 
Gafcoign’s Powder Morning and Night, living low upon 
Spoon-meats, Pudding and Chicken, and drinking every 
thing warm: In a word, treating it at firft as a fmall Fe- 
ver, with gentle Diaphoreticks; and afterwards, if any 
Cough or Spitting fhould remain (which this Method gene- 
rally prevents) by foftning the Breaft with a little Sugar- 
candy and Oil of Sweet-almonds, or a Solution of Gum 
Ammoniac, an Ounce to a Quart of Barley-water, to make 
___ the Expettoration eafy ; and going cautioufly and well- 
~ cloathed into the Air afterwards, This isa much more 
~~ natural, eafy, and effectual Method than the Praétice by . 
. ‘Balfams, Lin@tus’s, Pettorals, and the like Trumpery, in 
common Ufe, which ferve only to fpoil.the Stomach, Pp 
ia Hebe the Spirits, and hurt the Conftitution. 


4 A very effeSual Remedy Sor the Piles. 

“Take Black-lead fcrap’d fine, mix it with fome Ho- 
ney, till the Honey looks black; then put it into an 
Oyfter-fhell, and fet it over the Fire till-it grows fo fife 

i aunt yam make it into a ar: 


A me, 
: Ls F fF Oe S ‘ X i ane Ca 
ry ry ets hep fo , Lo Pies ras 
9 oe 3 é < Ms, eae hes ss ih 
x 2 . of ee? . ory Me 
es, , . AL A, Ran eget 
vie, ae >) - ‘is 2 ‘a yi oe 1, Se Pe 


-_—) 


Receipts in PuvstcK, ce. — z 


An excellent Remedy to bring away the Gravel. 
Take a Quart of Spring-water, and put a Toait in it s 
when the Toatt has foak’d for fome time, take it out, and 
_ fweeten the Water very fweet with good clear Honey, and 
drink as much as you can of it every Morning, which will 
_ make the Pafflage fo glib and flippery, as to bring away 
all gravelly or fandy Matter. , 


A Poultice for a Sore Breaft, Leg, or Arm. . 
Boil Wheat-flour very well in ftrong Ale, and pretty 
thick, then take it off and ferape in fome Boar’s Greafe $ 
let it not boil after the Greafe is in; ftir it well, and ap- 
ply it hot. b 
i he For a Canker iz the Mouth. 
Take the Leaves of Woodbind, Briar,’ Columbine, 
Red Sage, Sorrel and Violet Leaves, of each one Handful, 
and two or three Sprigs of Rué; ftamp them, ftrain the 
Juice, and boil it with four Ounces of Honey, and put in 
a Bit of Allum, the Quantity of a Wallnut, {cum it clean, 
and wath the Mouth often with it. . 


- 


To create a good Appetite, and ftrengthen the Stomach. 

Take of the Stomatick-Pill with Gums, ExtraGum 
Rudii, of each a Dram; Refin of Jalap, half a Seruple ; 
Oil of Anifeeds, 4 Drops; Tartar vitriolated, 1 Scruple ; 
mix with Syrup of Violets, and make into Pills; of which 
take four or five over Night. They are of excellent Ufe 
in the Megrims, and.¥ertigo, by reafon they carry the 
‘Humour off from the Stomach, which fumes up into the 
Head. 


For a Stitch ix the Side. 


_ Take a large Acorn dry’d and powder’d, and Powder — 


: 


of Angelica-feed, of each a like Quantity; drink after 


ita Glafs of Black Cherry Water. 


| A Remedy for an Afthma.” 

, . Take Caftor one Dram, Salt of Steel half a Dram, made 
» into very {mall Pills, with Extract of Rue. The you may 
__ take every Hour till the Convulfion is abated, dtinking 


a 
a 


_ Ounce ; of Rue and compound Briony-Water, each 4 Oun- 
Mc a re prs me Nii : B 2. ; re é apr se ces, 
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three Spoonfuls of the following Julep after each Dofe.— _ 
_ ‘Take of Black-cherry and Pennyroyal Water, each an 
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ces, with a fmall quantity of Sugar, made into a Julep.— a 


Or a Toad dried and powder’d, made into Pills, and taken 
as above, isa moft excellent Remedy, notwithftanding the 
common Opinion of the great Poifon there is in Toads. 


For the Whites, or any Flux. 


Take Venice Treacle and candied Ginger, of each 3 ~ 


| Drams, half an Ounce of Diafcordium ; of Red Coral, Dra- 


gon’s Blood and Pomegranate-peel, of each z Drams; Cro- 
cus Martis aftringent 1 Dram; make it into a foft Ele@tu- 
ary with Syrup of Coral; of which give the quantity of a 
Nutmeg every Morning, at five in the Afterncon, and the 
laf thing at Night, drinking after it fix Spoonfuls of the 
Infufion of Red Rofes made acid with Spirit of Vitriol. It 
will be neceflary to purge twice or thrice before you take 
the Electuary. 

To. prevent After-pains. 
' Take nine fingle-Piony-feeds powder’d, the fame quan- 
tity of Powder of Borax, and a little Nutmeg; mix all 
thefe with a little white Anifeed-water in a Spoon, and 
give it the Woman ; and after it, as foon as poflible after 
fhe is laid in Bed, a little Anifeed-water. 


For a - Loofenefs, or Bloody-Flux. 


‘Take the Yolks of two new-laid Eggs, and put them 


Into a Glafs of ftrong Cinnamon-water, and drink it all. 
Brandy, Rum, Rofa-folis, or indeed any ftrong fpirituous 
Liquor, will do as well as Cinnamon-water, and does very 
feldom fail. But this fhould never be ufed, but in the 


_ greateft Extremity; becaufe chewing of Rhubarb is as 


certain, and carries off the Caufe; and of all the fudden 
peers I prefer Venice Treacle. 


Prof ofefors Boerhaave and Ofterdyke’s Regimen preferibed 
Sor the Gout. 


yy They are of Opinion that the Gout ts not to be cured 


by any other Means but by a Milk-Diet, which will in 


i twelve. Months time alter the whole Mafs of Blood ; and, 
_in order thereto, the following Direétions muft be firiGly 
~ obferv’ d and follow'd. 


“one third Milk, -and two thirds 
_ as sass can.get ity aay to drink it as often « as Ri have Oc- 
: Saal Sdn sad he cafion a 


I. You mutt not tafte any Li se only a Mixture of 
ater, your Mille as as new 
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 eafion for it, without adding any other to it. A little. 


Tea and Coffee is likewife permitted, with Milk. 
II. Ina Morning as foon as awake, and the Stomach 


has made a Digeftion, you muft drink eight Ounces of 


Spring-water, and faft two Hours after; then eat Milk 
and Bread, Milk-Pottage, or Tea with Milk, with a lit- 
tle Bread and frefh Butter. 

IIf.: At Dinner’ you: muft not eat any thing but what 
is made of Barley, Oats, Rice, or Millet’Seed, Carrots; 
Potatoes, Turnips, Spinage, Beans, Peafe, €%c. You may 
likewife eat Fruit when full ripe, baked Pears or Apples, 
Apple-Dumplings ; but above all, Milk and Bifket is very 
good ; but nothing falt or four, not even a Sewi/Je Orange: 

IV. At Supper you muft eat nothing but Milk and Bread! 

V. It is neceflary to go to Bed betimes, even before 
Nine o’Clock, to accuftom yourfelf to fleep much, ‘and: 
ufe yourfelf to it... ~~ - 

VI. Every Morning before you rife, to have your Feet,. 
Legs, Arms and Hands, well rubb’d with Pieces of Wool- 
len Cloth for half an Hour, and the fame going to Bed. 
This Article muft be ftri@ly obferved, for by this Means 
the Humours, Knobs and Bunches will be diffipated, and 
prevent their fixing in the Joints, by which they become 
ulelefs. 


VH. You mufuaccuftom yourfelf to Exercife, 2s ri- 


ding on Horfe-back, which is beft, or in a Coach, Chaife, 


&c. the more the better; but take care of the cold Wea- 
ther, Winds, and Rain. 
~ Laftly, In cafe a Fit of the Gout fhould return, and be 


_ violent, which they are of Opinion will not, then a little 


Dofe ‘of Opium or Laudanum may be taken to compofe 


_ you; but no oftner than Neceflity requires. They are of _ 
Opinion, that your Father or Mother having the Gout, is — 
of no Confequence, if you will refolve'to follow the fore- 


going Directions ftriétly. rn 
A famous Water to preferve the Eye-fight 5 or, if laf, - 
7 to reflore it. int 
Take a Rye Loaf, without Salt or Leaven ; cut it into. 


thin Slices, and.diftil in a cold Still; take off the Water 


that comes from it, and drop of it into the Eyes twice or 


oa 4 
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thrice “a Month together. This Water cu- 
red a Gentleman after he had been blind a ‘whole Year. 
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Take alfo a Rag of Holland Cloth, and burn it between 4 
two Pewter Dithes, and of the Water that comes from it, 
drop a little into the Eye every Night. 


To fop Vomiting. 

Take a large Nutmeg, grate away half of it, and then 
toaft the flat Side till the Oil ouze out; then clap i it to the 
Pit of the Stomach. Let it lie fo long as’tis warm ;_ repeat 
it often till cured. 

" A good Cere-Cloth. 

Take a Pint and half of Sallad Oil, halfa Pound of 
Red-lead, a quarter of a Pound of White-lead, a quarter of 
a Pound of Caftle-foap, 2 Ounces of Bees-wax; 2 Ounces 
of Oil of Bays, 2 Ounces of Barrows-greafe; ‘boil the 
Leads in the Oils till they look brown; then put in the : 
reft, keeping it ftirring till it works; then make it into 
one firft oiling your Hands. This fhould boil five Hours. 


To make ee, Pye’s Drink for the Scurvy. . 
_ Take both the Sorts of Scurvy-grafs, of Brooklime and 
‘Water- crefies, of each three Handfuls; 12 Sevi//e Oran- 
ges cut into Pieces ; Winter's Bark bruifed, 3 Ounces; 
being all put into a Bag, infufe in.3 Gallons of new Ale, 


A Reccipt to help the Lungs of a Perfon in a 

. | _ Confumption, 
- ‘Take Anifeeds finely” powder'’d, Saffron of Steel, each 
half an Ounce, made into Pills with Lacate//us's Balfam, 
‘Take five of thefe every Morning, and at five o'clock in 

_ the Afternoon, drinking a large Draught, of Water acidu- 
Jated with Mynfiche’s Elixir of Vitriol.—After each Dofe — 
Riding is of fingular Ufe, and Cold-bathing; but above — 
all frequent sag {mall Quantities 5 for, |as_is before 
obferv’d, whatever keeps the Lungs cool, is the only Way 
to cure Confumptions ; and it has been of late experienc’d, 

_ that crude Mercury is the moft beneficial Thing for the 

Lungs, taking one Ounce every Morning, ’ 


ai \ . For a Dropfy. 

Take of Horfe-radith Roots fliced thin, and fweet Fen; 
_nel-feeds bruifed, of each 2 es; Smallage and Fennel: 
roots fliced, of each an Ounces 3 of the Tops of Thyme; 
Winter-favory, Sweet-m marjorant, mene. and Net- 
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 tles, of each a Handful; bruife the Herbs, and boil them in 


3 Pints of Sack, and 3 of Water, to the Confumption of 
half. Let it ftand clofe cover’d for 3 Hours ; then ftrain it, 


-and drink a Draught of it twice a Day, fweeten’d with est 


rup of Fennel, afny two Hours after it. 


For Deafnefs. 
Dip fine clean Black Wool in Civet, put it into the 
Far, and as it dries, which it will do ina Day or two, dip 


it again, and keep it moift in the Ear three Weeks or 2 


Month. 
For a Sore Stomach. 

Take half a Sheet of Cap-Paper, cut it into the Shape 
of an Heart, and dip it in Brandy and old Candle-greafe 
melted together, of each an equal Quantity ; apply it warny 
to the Pit of the Stomach. 


For a Burn or Scald. 
FF ike Laurel Leaves, chop them in Hog’s Greate ; 
‘flrain’ it, and keep it for Ule. 


For the Gripes. ; 

Warm a Glafs of ‘Canary, diffolve in it: as much Pe- 

“nice Treacle or Diafcordium. as an Hazel Nut ;. drink ic 
off going to Bed, and keep warm. 


Fora Pain or Heat of the Back. 
Take'3 Drams of Red Sanders, ‘a Handful of Red Rofe 
‘Leaves ; fleep a whole Night-in a Pint of Rofe-water ; 
-ftrain, and wath your Back with the Tincture twice a Day 5: - 
after once or twice ufing, you-will find the Heat to dimi- 
nifh, and your Back to be hades eld 


A very good Purge in a FP ever. 


‘ Take Tamarinds 2 Drams, Sena-2 Dranis, and Rhubarb: 


‘1 Dram; boil thef in halfa Pint of Water till two thirds. 
‘be wafted ; to what remains, add halfan Ounce of Cream. 
‘of Tartar, {weeten’d with 1 Ounce of the Syrup of Sue-- 
cory, or Syrup of Rofes folutives ftrain, and drink itate 
Draught; in the Working drink: clarify’d Whey rather 
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A good Vomit. 

Take 2 \ Onattes of the fineft white Allum, beat it fall, 
put it into better than half a Pint of new Milk, fet it ona 
flow Fire till the Milk is turn’d clear. Let it ftand a quar- 
ter of an Hour, ftrain it off and drink it juft warm. It will 
give three or four Vomits, and is very fafe, and an excel- 
jent Cure for an Ague, taken half an Hour before the Fit; 
drink ‘good Store of Carduus Tea after it. Or elfe take 

half a Dram of Ipecacuanha, and Carduus Tea with it. 


A tryd Remedy for Gripes in Children. 
Take a {mall Quantity of Oil of Nutmegs and Worm- 
wood; mix’them well, and warm, them a little, and 
anoint the Child's Navel and Stomach. 


The Cure for @ Quincey. 

This Difeafe requires as high Bleeding as any ; you mufb 
likewife open both Veins under the Tongue. ‘Take Frog’s 
Spawn Water, Red Rofe-water, and Plantane-water, of 
each 3 Ounces ; Syrup of Mulberries 2 Ounces, the Whites 
of 3 Eggs beaten toa Water; gargle your Throat often 
with thefe. Another Gargarifm. Take Spring-water 1 
Pint, Cream of Tartar 2 Drams, Mercury Sublimate half 
a Dram ; levigate thefe very fine, then filtre it off for your 
Ufe. Purging 1s very requifite. 


A prefent Remedy for Convulfion-Fits. 

“Make a Draught of an equal Quantity of Piony and 
Simple Black-cherry-water ; and for a Man put 30, fora 
Woman 20, for a Child 5 Drops of Spirit of Hartshorn, 
Drink this in or before a Fit. 


ty 4A Purging Drink in the Spring. — 
‘Take 6 Gallons of Ale, 3 Ounces of Rhubarb, 12 Oun- 
: ee of ‘Sena, 12 Ounces of Madder-roots, 12 Ounces of 
Dock-roots, 12 Handfuls of Scabious, 12 Handfuls of 
_Agrimony,_ 3 Ounces of Anifeed ; flice and cut thefe, put 
them in a Bag, and let it work. j in the Ale; drink of it 
three or four times a Day, 


sf An poultini Remedy for the Cure of the puke 4: . 
Take Cinnabar of Antimony, and of Mercurius Dulcis, 
bos ar 5 oehenieiet foe, into a eae vith Conferve of 
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_ Hips. Give fuch Things as caufe Sneezing, as the Root. 


of Hellebore, or the Leaves of Affarabacca powder’d. 
Apply bruifed Garlick to the Hand, Wrifts, and Soles of 
‘the Feet. . Likewife give the Julep defcribed in the Conwul- 


 frve Afthma, making it very ftrong with the Spirit of Sal. 


Armoniac. Alfo high Bleeding may be of fervice. 


Dr. Ratcliff’s Receipt for a Cold. 
Make fome Sack-whey with Rofemary boil’d in it ; mix: 


a little of it in a Spoon with 20 Grains of Gafcoign’s Pow-. 


der ; then drink half a Pint of your Sack-whey, with 12 


.. Drops of Spirit of Hartfhorn in it; go to Bed, and keep 


warm. Do this two or three Nights together. 


A Medicine for an Ague. 

Mix 15 Grains of Salt of Carduus BenediG@us, and Salt 
ef Wormwood, with half a Scruple of Tartar Vitriolate, 
and take them in a few Spoonfuls of Rhenifh Wine, or 
any other convenient Vehicle, before the Fit, or at any 
time when. the Stomach is empty. 


Yo draw up the Uvula. . 


Take Ground-Ivy and heat it weil between 2 Tiles, an 
__ lay it as warm as can be born on the Top of the Head. The 


Blood of a Hare dry’d and drank in Red-wine does flop 


ae 


€ 
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the Bloody-Flux,. or any Lafk, tho’ never fo fevere. 


_» Dr. Fryar’s Dire@ions for curing the Fits of the Mother. 


Take 2 Drams of Cream of Tartar ;. diffolve it in half a 
Pint of Rue-water ; add to it 2 Cunces of Treacle-water,. 
and. take it in the Morning: fafting. It always cures Fits 
at once or twice taking, tho’'the Perfon has been given 
over for dead. In all languifhing Fits of the Mother and, 
Spleen, give three or four Spoonfuls of this Julep: Take 
of Rue, Balm, and Camomile-water, of each 3 Ouncessrof 
the Tincture of Caftor 1,Qunce, Treacle-water 2 Ounces i 
of Confetio Alkermes 3 Drams ;. Syrup of Gillyflower:, 2° 


Ounces; mix them-all together. Let the Patient.take 
_ once-or twice.a Week four or five of thefe Purging Pills; — 
Take of Pill. Rufiiz, and Fetide, of each 1 Dram; of 
Gaftor, and the Troches of Myrrh, of each half a Dram;: 
_of Oil of Ambe 


r, aSeruple;. of Balfam of Peru, half a. 
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To-enre:the Biting ofa Mad Dog: 

_ Take a Handful of Rue, Sage, and Cinquefoil, 2 Gar- 
lick Heads, two Penny-worthof Treacle, and z Quarts of 
ftrong Ale ; boil them all together to a Quart ; ftrain, and. 
give the Perfon three or four Spoonfuls.twice a Day. 


Apply rufty Bacon, Agrimony, and Dittany, beaten well 


together, to. the Sore, to keep it from feftering. 
For a Blow or Hurt iz rhe Eye. 

Beat the Leaves of Eye-bright with a rotten nid lay 
it on the Eye asa Poultice. Repeat it as it grows dry. 
The Juice of the Eye-bright is as good.as the Leaves. 


To cure the Rickets. 

Make the Drink thus: Take white Horehound and 
Nep, of each 4 Tops; Betony:z0 Leaves ;. Liverwort and 
Hart’s-tongue, of each a good Handful ; Polipodium grow- 
ing upon a Church or Oak, 3 Ounces fcrap’d 5: boil all 
thefe together in three Quarts of fweet Wort till tis con- 
fumed to two Quarts; then flrain it, and when ’tis cold, 
put to it 2 Quarts of middling Wort, fo let it work toge- 
ther, then put it in a little Veflel; and when it has done 
working, take half a quarter of an Ounce of Rhubarb fli- 


' ced-very thin; put it in a little Linnen Bag, with a Stone 


in it to keep it from fwimming, and hang it in the Veflel, 


‘ and when’tis three Days old, let the Child drink of it a 


4 


e 
‘ 


quarter of a Pint in the Morning, and as much at Four — 


o’clock in the Afternoon, or when the Child will take it. 
You muft likewife anoint the Child Morning and Night 
with this following Ointment : Take Butter in the Month 
of May, as foon as it is taken out of the Churn, and wath 


jt with the Dew of Wheat; to a Pound of Butter take a 


ae Handful of Red Sage, as much of Rue, Camomile, and of 


fowed Hyffop; boil all thefe in the Butter, and feum it till 


-*tis boiled clear; then ftrain it out, and keep it in'a Galli- 


pot for Ufe. You mutt anoint the Reins of the Back and 
Ribs, ftroaking it downwards, and upon the Smail of the 
Belly, « and {wing the Child often with the Heels upwards. 


‘A Remedy ior Convulfions in Deas mpi 

Give the Child, accordin tow 
Grains of the true Volatile | 5 
Vehicle. : ae 
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. An effecual Remedy for an old Strain. 

- "Take of Crown-Soap a quarter of a Pound ; the flrongeft: 

Wort that you can get, a Pint; of Brandy, 2 Ounces; let: 

‘them all boil together. About the latter End, ‘add to it 
‘Myrrh and Bole Armoniac finely powder’d, of each3 Drams:: 

Afterwards let it boil to the Confiftence of a Plaifter ; which. 

fete upon Sheep’s Leather, and apply it to the Part af- 
fected. ~*~ 

: A famous Water ta clear the Eyehght. 

Take of Aloes and Sugar-candy, of each. 3 Drams 5: 
of Camphire half a Dram; of Red Rofe and Eyebright. 
Water, of each 3 Ounces; {hake them very well together,. 
and wafh your Eyes with it three times a Day. 


f 


A Remedy for the Jaundice. 

Only take 8 Grains of Turbith Mineral, at Four or Five: 
in the Afternoon, drinking thin Gruel or Poffet-drink be- 
tween Motions.—After four or five Days repeat theTTurbith 
as above. — In the intermediate Days take half a large 
Spoonful of Mynfichz’s Elixir of Vitriol, in half a Pint of 
Spring Water, three times a Day. 


For a Bruife occafjoned by a Fall. re 
- Take! Horfe-dung and Sheep’s Suet, ofeach equal’Parts;: 
boil them well together, and apply warm to the Part affected, 
ikea Poultice. . 
To flop Bleeding inwardly. : 

Take 2 Drams of Henbane-feed, and the like of White- 
Poppy-feed; beat them up with Conferve of Rofes, and give: 
the quantity ofa Nutmeg at a time ; or take’) 2 Handfuls of 
Plantane Leaves, and 6 Ounces of frefh Comfry-roots; beat. 
thefe and ftrain out the Juice, and add to it fome fine Sugar,. 
and drink it off. . nie 
“—e To draw out a'Thorn.. Pah 

+ ake a little Black Soap, and chew fome Nut Kerfiels. 
to mix with the Soap, and lay it on to the Place grieved 5; 
repeat it till the Thorn comes out. oR A ee ae 


A Receipt that cured a Gentleman who had for a long time: 

_) fpit Blood zz a great Quantity, and ‘was fo wafted with: 
 * a Confumption, that Dr. Willis declared it was impoffible: 
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Take of Hyflop-water, and of the pureft Honey, of each 
a Pint; of Agrimony and: Coltsfoot, of each an Handfal ; 
a Sprig of Rue, brown Sugar-candy, Liquorice fliced, Sha- 
vings of Hartfhorn, of each z Ounces ;, Anifeeds bruifed, 
1 Ounce; of Figs fliced, and Raifins of the Sun ftoned, of 
each 4 Ounces; put them all into a Pipkin with a Gallon 
of Water, and boil it gently over a moderate Fire, till half 
is confumed ; then ftrain it, and when it is cold put it into. 
Bottles, being clofe ftopt; take Four or Five Spoonfuls 
_ every Morning, atFour in the Afternoon, andjat N ight the 
Jaft thing. If you add frefh Water to the Ingredients after 
the firft Liquor is ftrain’d off, you will have a pleafant 
Drink to be ufed at any time when you are a-dry. 


4 fine Purge. 
_ Take an Ounce of Liquorice, {crape and flice it thin, 
and a Spoonful of Coriander-feeds bruifed; put thefe into 
a Pint of Water, and boil it a little; then ftrain this Wa- 
ter into an Ounce of Sena ; let it ftand fix Hours; ftrain 
it from the Sena, and drink it fafting. 


ee For the Green-Sicknefs. 

‘Take Centaury the les, and Wormwood and Rofemary 
Flowers, of each 1 Handful ;. Gentian-root 1 Dram, Cori- 
ander-feeds 2 Drams; boil thefe in a Quart of Water, 
fweeten it with Syrup of Steel, and take Four or Five 
Spoonfuls in the Morning, and as much in the Afternoon. 


_ 3 Receipt for the Cure of the Stone and Gravel, 
awhether in the Ureters, Kidnics, or Bladder. 
Take Marfhmallow Leaves, the Herb Merenry, Saxi- 
frage ard Pellitory of the Wall, of each, frefh gather’d, 3 
Handfuls ; cut them fmall with a Pair of Sciffars, and mix 
them together, and pound them in a clean Stone Mortar 
_ with a Wooden Peftle, till they come to a Mafh; then 
_ take them: out,.2nd {pread them thin. in a broad iglaz’d 
Earth n Pan, and let them lie, ftirring, them about once 
a Day, till they are thoroughly dry (but not in the Sun) 
and then they are ready, and will keep good all the Year 
Jong. Of fome of thefe Ingredients fo dried; make Tea, 
as you do common ‘Tea, with boiling hot Water, as firong - 
as you like to drink it; but the ftronger the better; and 
drink three, four, or more ‘Tea-Cups full of it, Blood- 
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warm, fweeten’d with coarfe Sugar, every Morning and 
Afternoon, putting intoeach Cup of it at leaft halfa Spoon- 
ful, or rather more, of the exprefs’d Oil of Beech Nuts, 
frefh drawn, (which in this Cafe has been experienced to 
be vaitly preferable to. Oil of Almonds, or any other Oil) 
ftirring. them about together, and fo to continue it for as 
long as you fee Occafion. | 


| For a Swelling zn the Face. 

Take a Handfuljof Damafk-Rofe Leaves, boil them in 
running Water till they are tender ; fiamp them toa Pulp, 
and boil white Bread and Milk till ’tis fofts then put in 
your Pulp with a little Hog’s-Lard, and thicken it with 

’ the Yolk of an Egg, and apply it warm. 


To abate the Heat and Violence of Fevers, by Dr. Ed. K. 
Take of Gafcoign-Powder and of Coral prepar’d, of each 
1 Dram and a half; of purified Nitre, or Salt Prunella, 1 
Dram; White Sugar finely powder’d 6 Drams ; mix and 
divide them into 8 equal Parts, of which 1 is to be taken 
every fix Hours in any convenient Vehicle. Ifthe Fever - 
_ proves peftilential, Jet there be added to the aforefaid Pow- 
ders of the Roots of Contrayerva and Virginian Snakeweed, 
each 1 Dram. 
Yo cure Spleen or Vapours. 
Take an Ounce of the Filings of Steel, 2 Drams of Gen- 
tian fliced, half an Ounce of Carduus-feeds bruifed, half a 
Handful of Centaury-tops ; infufe all thefe in a Quart of 
White-wine four Days, and drink four Spoonfiuls of the 
Clear every Morning, fafting two Hours after it, and 
walking about. If it binds too much, take once or twice 

a Weck fome little purging Thing to carry it off. 


4 Draught of the Salts in a Fever. Oy 
Take Black Cherry Water 2 Ounces, Compound Piony 
Water,-1 Ounce; Salt of Hartfhorn, 1 Scruple; Salt. of 
Wormwood, half a Dram; Salt of Amber, 3 Grains; 
Spirit of Sulphur, 15 Drops: Take this Draught every 
fix Hours, till you have taken eight or ten Draughts, 


This has done very great Cures without the Bark, where 


the Fever is occafioned by a great Cold; it fweetens and 
' ©ools the Blood, and revives the Spirits and Head to Ad- 
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| Io flop Flooding. _ 
« Diffolve a quarter of ‘an Ounce of Venice Treacle in 4 
Spoonfuls of Water, and drop in it thirty or forty of Fozes’s 
rops. ‘Take it when Occafion. requires, efpecially in. 
Child-bed. | | at eet 
A Prefervative againft the Peftilence. me: 
Take of Rue, Sage, Mint, Rofemary, Wormwood and: 
Lavender, of each 1 Handful; infufe them in a Gallon of 
the beft White-wine Vinegar ;. put all into a Stone Bottle~ 
clofely cover’d’and pafted; fet the Bottle, thus clofed, up- 
on warm Afhes for eight Days together. After which ftrain: 
it through a Flannel, and put the Liquor into Bottles, and 
to every Quart put‘an Ounce of Camphire ; then cork the 
Bottles very clofe, and it will keep fome Years. With this. 
Preparation wafh your Mouth, rub your Temples and your 
Loins every Day ; {nuff a little up your Noftrils when you. 
go into the Air, and carry about you a Sponge dipt in the 
fame, when you defire to refrefh the Smell upon any Occa- 
fion, efpecially when near to any Place or Perfon that is 
infected. 
‘. A Cure for the Bite of a Mad Dog. 
«Take 1 Dram of Ath-colour’d Liverwort, 1. Dram of 
common Pepper in a Pint. of warm Milk ;. repeat this for: 
nine or twelve Mornings ‘fucceffively, ufing a cold Bath at 
the fame time. This Prefcription has a very eminent Phy- 
fician now living for its Author, and he never knew it. 
_ fail, if taken beffe the Symptoms eappear’d. | 


” An caly and approved Remedy for the Rheumatifm. ~ 
~ "Take s Ounces of Stone Brimftone,. reduce it to a fine 
Powder, divide it into fourteen equal Parts, take one Part 
every Morning in Spring-water. Continue it as you find. 
enter..." , ” . 
6 Se : To make Gripe-Water. 
hi Take 2 dozen Bunches of Penny-royal fhred grofly ; then 
take Coriander-feeds, Anifeeds, Sweet-Fennel-feeds ‘and’ 
Carraway-feeds; bruife them all, and put them to the Herbs 
_.in an Earthen Pot; mix them together, and fprinkle on 
them a Quart of Brandy ; let them ftand all Night; the . 
 wnext Day diftil it off, and take fix, feven, or eight Spoon- 
fuls of this Water {weeten’d with Syrup-of Gilliflowers.. _ 
Drink it warm, and go to Bed 5 cover very vans aes 
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if you can; and Brink fome of i it as ong as the Gripes con- 
tinue, 

To give certain Eafe in-the 'Tooth-ach.” 

Take French Flies, Mithridate, and a few Drops ‘of Vi- 
negar; beat this to a Pafte, and lay a Plaifter on the Cheek- 
bone, or behind the Ear. Twill blifter, but feldom fails 
to cure. ; 

‘To prevent Pitting, and to take off Rednefs. 

Take Rue and chop it, boil it in Hog’slard till ’tis 
green ; flrain it out, and keep i it for Ufe. Warm a'little in 
a Spoon, and with a Feather anoint the Face as they begin 

to fhell off; do it as’often as ‘convenient. 


To cure the Shingles. 

Take t the Juice of Houfleek, temper it with a fufficient . 
quantity of Barley-meal, till it comes to the Confiftence of 
a Cataplafm ; apply it to the Part affected, renewing it every 
24Hours, Or, take halfa Pint of Elder-Alower Water, and 
an Ounce of Hangary Water, mix and dab the Part with it 
often. 

. Dr. Wadenfield’s Reined) for Littiaey: 

' Take of Ground Ivy 3 large Handfuls fhred {mall : ‘boil 
it in 2 Quarts of White-wine; till two’ Parts in three be 
confumed. Strain, and add to it 6 Ounces of the beft Sal- 
lad Oil; boil it upto an Ointment, let the Patient’s Head 
be fhaved, rub and chafe it with the Ointment, made 
warm, Then take frefh Herbs, bruifed and*applied ‘ Plai- 
flerwife, tying it-on the Top of the Head very.hard. Re- 
peat this every- other Day, ten or twelve Times; give 
the Patient three Spoonfuls of the Juice of Ground-Ivy 
every Morning fafting in a Glafs of Beer for the firft ten 
Days. 

An Eleuary for a “Pain in 2 Giarhaths : 

Take Conferve of Wood-forrel and Mithridate an equal 
Quantity; mix it well togetherjand take it Nightand 
Morning the Quantity of a Nutmeg 5 ‘fo do a ‘fifteen 
Days together. RR rea 
For a Poin of the Side. fp Ta 4 

Take Stone-horfe-dung halfa Pound; infufe 12 AEeaed 
in a Quart’ of the diftill’d Water of Carduus, and fweeten 
with Syrup of Violets. Drink a ie of it every four 
See till bar pain be abate . * ) 
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For a Thruth in Childrens Mouths. 
Take a hot Sea-Coal; and quench it:in as mich Spri ing 
Water as will cover the Coal ;. wafh it with this five or fix 
times a Daye , 


To cure at Afthma, or Shortne/s of Breath, by Dr. H.S.. 
Take 3 Ounces of Linfeed.Oil frefh drawn ; of Balfam- 
ick Syrup 1 Ounce, or Sugar-candy powder’d half an 
~ Ounce;. mingle them very. well, and give a Spoonful. of it 
often. 
. A Poultice fora Sore Breatt before *tis biinhethe 
Boil white Bread and Milk to a Poultice, then put to it 
Oil of Lillies, and the Yolk of an Egg; fet itover the Fire 
again to heat, and apply itas hot as can be‘endured. Drefs: 
it Morning and Night till’tis broke,, then drefs it with the 
Poultice of Raifins.. 


| For a Sore Breaft when "tis broke. 

"Take a Quarter of a Pound of Raifins of the Sun ftoned; 
and beat them very {mall ;, then add to it near as much Ho- 
ney, and beat it together into a Salve ; fpread it on a-Cloth,,. 
and make ‘Tents if Occafion.. Drefs it once a Day;. when 

_ *tis well drawn, ufe.theYellow Balfam, and Black or Leaden 
. Plaifter.. 
For a Jrof Strain. 

- Take of Linfeed. Oil, and re¢tified Spirit of Wine, ofeach 
2. Ounces; Oilof Spike 1 Ounce ; mix, and rub the Part: 
very well with it, and lay to.it a Plaifter of Paracelfus, with 
an rane Part of Adburuium, 


A Water tocure red or - pimpled Faces. . 
Take a Pint of ftrong White-wine Vinegar, and put to. 
_ it Powder of the Roots of Orice three Drams, Powder of 
_ Brimftone half an Ounce, and Gamphire two Drams, 

_ ftamp’d, with a few blanched Almonds, four Oaken Apples 
- eut in middle, and the Juice of four Lemons,, and a.Hand- 
ful of Bean Flowers ; put all thefe together ina ftrong double 
Glafs Bottle, fhake them well together, and fet it to the 
Sun for ten. Days ;. wath the Face-with. this Water, let it 
dry on, and.don’t wipe it off. This cures.red or pimpled 
Faces, Spots, . Heat, Morphew,, or Sun-burn. . But. you 
mast eat the following Diet for these Weeks or a Month. 


| Receipts in PuysicK, &e, 17 
The Diet: Take Cucumbers, and cut them as {mall as 
Herbs to the Pot, boil them in a fmall Pipkin with a Piece 
of Mutton, and make it into Pottage with Oatmeal: So 
eat a Mefs Morning, Noon, and_Night, without: Inter- 
miffion, for three Weeks or a Month. This Diet and the 

_» Water has cured when nothing elfe would do. 


A good Thing to wafb the Face in. x 
Take a large Piece of Camphire, the quantity of a 
Goofe Egg, and break it fo that it may go into a Pint 
Bottle, which fill with Water: When it has ftood a Month, 

put a Spoonful of it in 3 Spoonfuls of Milk, and,wafh with © 
it: Wear a Piece of Lead, beaten exceeding thin, for a 
Forehead-Piece, under a Forehead-Cloth; it keeps the 

Forehead {mooth and plump. 


‘ For Sore Nipples, ov Kibe Heels. 

Take a Pint of the beft Sallad Oil, halfa Pound of Red - 
Lead, 1 Ounce of Red Sealing-Wax, and an Ounce of Ro- 
fin, 6 Ounces of Bees-wax : Put all thefe together, and let 

them boil to a Salve; as foon as ever it turns black, ’tis 
enough; then put it out prefently, or ’twill be too hard. 
When you ufe it, you muft melt it, and anoint the Place 
griev’d ; with your Finger fpread it ona Cloth, and keep 
a Plaifter on it. This may be very good; but I think s 
nothing fo effectually cures Kibe Heels, as doing them 
with camphiriz’d Spirits before they. break. . 


To provoke the.Terms, and bring away the After-Birth. 

Let the Patient take half a Dram of the Troches of 
Myrrh, made into a Bolus with Syrup.of Mugwort, every 
Morning and Evening, drinking 4 Spoonfuls of the follow- 

ing Mixture after it: Take of the Waters of Penny-royal 
and Rue, each 4 Ounces; of Compound Briony-water, 3 _ 
Ounces ; Tin@ure of Saffron 1 Ounce, Syrup of Marfhmal- 
lows 2 Ounces: mere 
To prevent or cure the Plague. he ee 
~ 'Take three Pints of Mufcadine Wine, boil in ita Hand- 
- fal of Sage, and as much Rue, till Pintis wafted; them 
_ftrain it out, and fet it on the Fire again, and put therein 
_ .Long-Pepper, Ginger, Nutmegs, of each three partsofan 
Ounce, beaten together in fine Powders let it boil a little, 
__ then put to it 2 Ounces of Treacle, 1 Qunce of MADRE, 
we Pu eee ; mes cms ane 
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and a quarter of a Pint of Angelica-water ; diffolve the. 


‘Treacle and Mithridate in the Angelica-water, then mix all - 


together: Take of it both Morning and Evening, warm, 
-2 Spoonfuls ; if infected, take it-in Bed and {weat with it; 
but if not infected, 1 Spoonful in the Morning will be fuf- 
ficient, and-not lie to {weat after it.. You may take half a« 
Spoonful at Night ; this is good in the Small-Pox or Mea- 
fles. It was ufed in the Sicknefs-Year with great Succefs 
both to Young and Old. 


"A good Drink in the Rickets. 
Take Currants and Raifins of the Sun fton’d, of each ¥ 
‘Handful ; Maiden-hair, Yarrow, and Speedwell, of each 1 
‘Handful ; a large Handful of Liverwort ; a Handful of Dra- 


gons Leaves; g Leaves of Hart’s-tongue; a Spoonful of — 


Anifeeds, and an Ounce of Liquorice fliced ; boil all thefe 
in three Quarts of {mall Ale, till half be Gditiontd + 3 then 
ftrain it, and put it in little Bottles, and drink a Draught of — 
it every ihe ee and at Four in the Afternoon. 


For a Rheumatifm, or Paix in the Bones. 
Take a Quart of Milk, boil it and turn it with 3 Pints 
of Small Beer ; then ftrain the Poflet on feven or nine Glo- 
‘bules of Stone-Horfe Dung tied up in a Cloth, and boil it” 


@ quarter of an Hour in the Poffet-drink ; when ’tis taken | 


‘off the Fire, prefs the Cloth hard, and drink half a Pint 


of this Morning and Night hot in Bed. If youpleafe, you . 
may add white Winetoit. This Medicine is not good, if 


_troubled with the Stone. 


An experienc’d Water for a Sore Mouth. 


7 Take half a Pint of white Wine Vinegar, of Roch- ~ 


“Allim the quantity of a Nut; of Red Sage, Columbine,, 


and Violet Leaves, of each a fmall Handful ;. boil them 


- “together ; about the latter End add a Spoonful of Honey ;. 
_ ftrain and {weeten with a little fine Sugar, and wafh your 
Mouth pach it every Morning and Evening. 


ae “The Compofi ing Draught for the Cholick. 


Take 2 large Spoonfuls of Mint-water, 2 of Hyfterick- 
wider 1 of Oil of Sweet Almonds, and 1 Ounce of Syrup: 
“of Diacodium ; if’tis for a Man, add 10 Drops = Liquid 
_ Laudanum, and 20° 16: of ee of Hartthos 


; 
. i 


- With.a large: Spoonful of Jelly, Night and Morning, for 


Receipts in. Puysick, &e. ag 


Woman, only 20 Drops of Tin@ure of Caftor ; add alfo 
for either 2 or 3 Drops of Oil. of Juniper. Drink this 
Draught, and, under God, you may abfolutely depend on 


> Reit and Eafe, and a fafe Cure; for the fame does fo gent- 
ly make its Paflage, as, by Repetition, is fure to carry of 


that fharp Humour that was the Caufe of this Tumult in 
the Bowels ; and thenan Opiate may be fafely given, when 
this Operation is over , but before ’tis dangerous, I would 
very earneitly recommend this Method, becaufe ’twas thirty 


i Years the fuccefsful Praétice of an excellent Apothecary. 


: To make Lip Salve. 3 

_ Take a quarter of a Pound of Alkermes-root bruifed, 
and half a quarter of a Pound. of frefh Butter, as-much 
Bees-wax, and a Pint of Claret ; boil all thefe together.a 
pretty while, then ftrain it, and let it ftand till tis cold; 
then take the Wax off the Top, and. melt it again, and 
pour it clear from the Dregs into-your Gallipots or Boxes, 
Ufe it when, and as. often as you pleafe. 


A wery good Water again? a Confumption. | 
Take 3 Pints, of the beft Canary, and a Pint of Mint- 
water, -3. Ounces of candy’d. Eringo-Roots, 3 Ounces of 


- Dates, ‘ai quarter of an Ounce. of Mace, 3 Ounces of Chiza 
_ Roots, 3 Ounces of Raifins ftoned : Infufe thefe 12;Hours 
in an Earthen Pot‘clofe. covered over a gentle Fire ; when 


*tis cold ftrain it out, and.keep itin a clean Pan or Glafs — 
Jar for Ufe. . Then make about a Quart of plain Jelly of 
Hartfhorn, and. drink a quarter of a Pint, of this Liquor, 
two or three Months: 


* x 


\, 
To make\a Poultice of Turnips; which both ripens dna 
» difeuffes any kiard Swelling. $7 SR 


+5 Take 6 large Turnips, {crapethem.clean, andboilthem 


in powdex’d Beef Broth till they are tender ; then takethem 
out and {crape them again, and being bruifed, put them 
into a Pipkin, with a quarter of a:Pound of. Mutton-Suet — 


_ fhred {mall, and 1 Ounce of Venice Turpentine ; boil them. 
' well together, adding 2 Ounces of Oil of Rofes. Lay this — 


to.the Part affeéteditwice a Day, as hot as it can be endu- — ; 


ted» This will,. ina thort time, either difcufs the Humour, 


or, if it tends:toSuppuration, will both break and. heal i 


* 
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To make Lozenges for the Heart-burn. 

Take of white Sugar-candy 1 Pound, Chalk 3 Ounces, 
Bole-armoniac 5 Scruples, Crabs-eyes 1 Ounce, Red Coral 
4 Scruples, Nutmegs 1 Scruple, Pearl 2 Scruples ; Jet all 
thefe be beaten and “fifted, and make all into a Pafte with 


alittle Spring-water; roll it out, and cut your Lozenges ~ 


out with a Thimble ; lay them to dry. Eat four or five at 
a time as often as you pleate.’ 


To cure a Pain of the Head, which returns at fet 
Times like an Ague. 

Take 2 Scruples of Jefuit’s Bark, make it into a Bolus, 
with a fufficient Quantity of Syrup of Gillyflowers. To 
be repeated every fix Hours; being conftantly taken for 
three Days, it feldom fails of Succefs. 


A Poffet-drink to be taken before the Fit of an iA ue. 
Pour a Gallon of clear Poffet-drink upon 4 large: dand- 
fuls of Angelica fhred fmall; let it infufe till ’tis very 
ftrong. Letthe Perfon, if poffible, drink all, that the Sto- 
mach may be perfeétly clear; and go into a warm Bed as 


foon as the Vomit has done working. Cover yourfelf 


clofe, and try to fweat. It has feldom fail’d, and is a fafe: 


Vomit. 
Jn Ele&uary for a Cold, or Windy Stomach. 
Take Gum-Guaiacum 1 Ounce, Cubebs a quarter ofan 


‘Ounce, Cardamums a quarter of an Ounce; beat and fift 


all thefe, and mix it with Syrup of Gillyflowers into an 
EleCtuary. ‘Take Night and Morning the Quantity at a 


mo “hmeg 3 drink a little warm Ale after it. 


For a Weakriefs or Giddinefs zz the Head. 


Cleves, Nutmegs, Mattick, Benjamin and Storax, of each 


half an Ounce; bruife them well ; and. being quilted in 
i wo Sarcenet, wear next your Head. 


4 
oe ey | rata 


ahi hare An admirable Snuff for yr Head. 


Take of Sage, Rofemary, Lillies of the Valley, the Tops F, 
: of Sweet-marjoram, of each halfan Ounce ; of N utmeg and 


of Afarabacca-roots, each 1 Dram, dry ther 


, and reduce 


.. . Fake dry’d Rofemary Tops and Rofe Leaves, Lavep- . 
er, der Flowers, Red Sage and Mint, of each 1 Handful; of 
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To prevent Mifcarrying. 


i _ Take of Dragon’s-blood, the Weight of a Silver Two- 


pence, and a Dram of Red Coral; the Weight of z Bar- 
ley-corns of Ambergreafe, the Weight of 3 Barley-corns of 


_ Eaft-India Bezoar; make all thefe into a very fine Pow- 


} 


‘ 


der, and mix them well together, and keep them clofe in 
_ a Box; and if you are frightned, or need it, take as much 


at a time as will lie on a Penny, and keep very ftill and 
quiet. ‘Take it ina Caudle made with Mufcadine or Tent, 
and the Shucks of Almonds dried and beaten to Powder, 
and thicken it with the Yolks of Eggs: Take it in the 
Morning fafting, and at Night going to Bed. This do till 
you are out of Danger, and lay the following Plaifter to the 
Back: Take Venice Turpentine, and mix with it Bole-Ar- 


_ moniac, and fpread it on black-brown Paper the Length 
: and Breadth ofa Hand, and lay it to the Smail of the Back, 


keeping Bed. 


To clean and foften the Hands. 

Set half a Pint of Milk over the Fire, and put into it 
half a quartern of Almonds blanch’d and beaten very.fine; 
when it boils, take it off, and thicken it with the Yolk of 
an Egg; then fet it on again, ftirring it all the while both 
before and after the Eggyis in; then take it off, and ftir in 


_ a {mall Spoonful of Sweet Oil, and put it ina Gallipot. It 


will keep about 5-or 6 Days. Take a Bit as big asa Wall- 
_ hut, and rub about your Hands, and the Dirt and Soil will 
Tub off, and it will make them very foft. Draw on Gloves 
_juft as you have ufed it. a 


An approved Medicine to bring away a dead Child. ys 


_Take Betony, Hyflop, and Vervain, of each, afmall 
_ Handful; boil them in a Pint of white Wine to half a: 


oy, 


Pint, and give to the Patient to drink. a ae 


To procure the Menfes. 


Take a quarter of an Ounce of pure Myrrh made ing) 


fine Pow?s, ; mix it with 3 quarters of an Ounce of Con- 
ferve ot Buglofs-flowers ; two Days before your Expecta- 


tion, take this Quantity at four times, laft at Night, and 


firftin the Morning. Drink after each Time a Draught of 
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For S#. Anthony’s Fire. 

Take one Part fine Spirit or Oil of Turpentine, and 
one Part finely rettified Spirit of Wine ; mix and fhake the , 
Glafs when you ufe it, anointing the Face gently with a 
F eather, or your Finger, not covering it. Do it often, and 
it cures ina Day or two; but take care not to come near — 
your Eyes. It foftens and heals, tho’ at firit you think it 
inflames. You may put more or lefs Spirit of ba 8 as 
you like. 

To provoke Urine prefenth whew flopped. 
In @ Quart of Beer boil a Handful of the Berries of 
Eglantine till it comes to a Pint; drink it off lukewarm. 
# For an Inward Bruife. 

° Take of Trib Slate, Sperma Ceti, of each half a Dram 3 
make into a Bolus with a Dram of- Venice Treacle. To 
be taken every Night, drinking a Draught of Brunfe Eick 
Beer after it, 


To cure an Intermitting Karts and Fever, without returning. 


Take Jefuit’s Bark in fine Powder 1 Ounce, Salt of Steel 


and Famaica Pepper, of each a quarter of an Ounce, 


Treacle or Molofles 4 Ounces; tix thefe together, and 
take the quantity of a Nutmeg three times a Day when the 
Fit is off, aid a Draught of warm Ale or white Wine after _ 
it. 


evr A , To cure the Falling-Sicknefs. 


tetihe the Powder of Mifletoe of the Oak, of Man's 
Skull prepar’d, of each 1 Dram: Give a Scruple of be 
every Morning in a quarter of a Pint of Peony Water 3 


Bd § give more or lefs, according to the Age of the Patient. 


To cure Burftennefs. 

Take Hemlock, and bruifeit a little; heat it pretty ” 

ie, and apply it twice a Day, without any Trufs, and 
<eep the Party as ftill as may be. This has cured, when 

be ret Things have failed. 


s 


ie ci excellent Procefs iz a Confiumption, . 
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ijt ky ah. Tbe Milk, Water: . 
| Take dry’d Mint 1 Handful, Ground-Ivy 3 Handfuls, 
i 6 Nutmegs fliced, 1 Quart of Snails clean’d and bruis’d ; 
_ diftil thefe in a Gallon of Milk, and a Quart of white 
, Wine. 
. Nyaa cat Lhe Spres...\s- ; 

' . Take Balfam of Tolu half an Ounce, boil it in 2 Pints 
~ of Barley-water, till half be boiled away ; ftrain and add 
to it as much Sugar as will make it a weak Syrup. 
ie _ The PeGoral Pills... ‘" 

_ Take Pill of Storax and of Hound’s-tongue, each half 
a Dram; mix them, and make it into twelve Pills, 

a | The Purging Pills. 13 

, . Take’ Pill Rufus 2 Drams, Salt of Tartar half a Seru- 

_ ple, Chymical Oil of Marjoram~3 Drops 5 as much Syrup. 

_ of Rhubarb as will make it into Pills. we 

4 The Powder. Say 4 
| Take Powder of Crabs-Eyes 1 Ounce, prepar’d Pearl 
a quarter of an Ounce, white Sugar-candy 1 Ounce; mix 

thefe all into a fine Powder. 

; Lhe Direions how to take all. Sire 

__ Take as much of the Powder as will lie on aSix-pence» 

in half a Pint of Afs’s or Cow’s Milk, and Barley-water, 

every Morning; take as much of the Conferve asaChei- 

hut, thrice every Day, and drink after it fome of the 

Milk-water, {weeten’d with the Balfamick Syrup; take , 
Aree of the Pectoral Pills going to Reft; and repeat the °: 

Dofe if your Cough difturbs your Reft.; and once a Weelx 

take four of the Purging Pills at Night; make anIffuein 

the Arm 3 and once ina Month, or fix Weeks, take three . 

four Ounces of Blood away. 3 en 

_,, This is fo fafe and valuable a Method, that I fhall on 
fay, that every good Judgment mutt approve it, 


t : - 
Y, sald LS 1 Drink to preferve the Lungs, 
_. Take 3 Pints of Spring-water, put to it 1 
flour of Sulphur, and let it | 
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and pour it on 1 Ounce of Liquorice fcraped, and a ' 
Dram of Coriander-feeds, and as many Anifeeds bruifed. — 
Let it fland to fettle, and drink a Quarter of a Pint © 


Morning and Night. 


An excellent Medicine for the fpotted, and all other malig= — 
nant Fevers, pre/cribed by Dr. B- reek f 
Take of the bett Virginia Snake-weed and Root of Con- — 
trayerva finely powdered, of each half a Scruple; Goa- 
~ ftone half a Scruple; Caftor and Camphire, of each 5 
Grains; make them into a Bolus with a Scruple of Venice — 
Treacle, and as much Syrup of Peony as is fufficient: To 
repeat the Bolus every fix Hours, drinking a Draught of — 
the following Julep after it: Take of Scorzonera Roots 2 — 
Ounces; Butterbur Roots half an Ounce ; of Balm and 
Scordium of each an Handful, of Coriander Seeds 3 Drams 5” 
of Liquorice, Figs, and Raifins, of each an Ounce: Let 
them boil in 3 Pints of Conduit-water to a Quart 3 then 
_ ftrain it, and add to it, Compound Peony-water 3 Ounces, | 
Syrup of Rafberries an Ounce and half. Let the Pati- 
ent drink of it plentifully. 


The Method of Cure in the Spotted Small-Pox. 

In this Diftemper bleed in large Quantities, keeping — 
the Patient very cool, and conftantly plying him with — 
cool Tankards, and fuch diluting Liquors, giving every _ 
Evening about five o’Clock an Ounce or an Ounce and an 
half of Diacodium. If that does not procure Reft, after 
three Hours repeat it. Sharpen all his Malt Liquors with 
Spirit of Vitriol. If it be of the Flux or Anomalous Kind, 

« the feventh Day give him Mercurius Dulcis and Cinnabar 
of Antimony, of each half a Scruple, made into a Bolus 
with any Conferve 3 and do the like again the thirteenth 
Day. ‘Thetenth Day you may begin to ufe the following ~ 
Cordial in {mall Quantities: ‘Take Cowflip-water, Mint- 
water, Black-Cherry-water, of each 3 Ounces; Plague-" 
‘water and Aqua Mirabilis, of each an Ounceand a half 
prepared; Pearla Dram and a half fweetened with fine Su- 
gar. You may fometimes takea Glafs of Wine, agreeable — 
toa known Maxim in Phyfick: In decknatione Morbi quo 
magis calefacis, eo magis Concoctionem promoves. ‘g 
When the laft critical Day is over, bleed to about twelve 
- Ounces, the next Day purge, with that fetdown inthe 
ii r ; Fin aiid: aid aaa " ad 
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Gout, taking a:quieting Draught of Diacodium ‘at Night 
when the Purging is over. Purging. and Bleeding after: 
this, muft upon no account be omitted ; otherwife the Pa- 
tient will break out in Boils, and will have very fore and 
weak Eyes for a confiderable Time. | 


yg & Remedy for Pimples. peat 7 
Take half a quarter of a Pound of Bitter Almonds, 
blanch, ftamp them, and put them into halfa Pint of 
Spring-water, ftir it together, and ftrain it out ; then put : 
to it half a Pint of the. beft Brandy, and a Penny-worth: 
of the Flour of Brimftone. Shake it well when you ufe: 
it, which muft be often. Dab it on with a fine Rag. 


An excellent Remedy for Whooping Coughs. 

Take dried Coltsfoot Leaves a good Handful, cut them 

. fmall, and boil them jin a Pint of Spring-water, till half 

a Pint is boiled away ; then take it off the Fire, and whem 

it is almoft.cold,: {train it thro’a Cloth, fqueezing the 

Herb as dry as:you can; and then throw it away, and 
diffolve in the Liquor an Ounce of brown Sugar-candy — 
finely powder’d, and then give the Child (if it be about — 

three or four Years old, and fo in Proportion) one Spoon-. 

ful of it cold or warm, as the Seafon proves, three or four’ 

times a Day (or oftner if the Fit of Coughing come fre- 
quently) till well; which will be in two or three Dayss. ~~ 
but it will, prefently almoft: abate the Fits of Coughing. | 


. «+ A Bitter Draught. BESS 5 
Take of the Leaves of Roman Wormwood, the Tops of 
Centaury and St: John’s-wort, of each a {mall Handful,. 
Roots of Gentian fliced 2 Drams,.Carraway-feeds half an. \_ 
Ounce: Infufe‘thefe in half a Pint of Rhenifh, and 3 Pints: ~ 
of White-wine, for 4 or5 Days; take a quarter ofa Pint: 
ina Morning, filling up the Bottle, and it will ferve twoor! 
three Months.j ) Le (i peed 


is i olga ote 
eel be.» For rotten orcorrupt Gums.) 6 9 ok 
__ Take of the Roots of round Birthwort and Pomgranate’ 
Bark, of each half an Ounce; of Sage Leaves and Bramble 
Tops, of each 1 Handful; of Roch Allum 1 Dram: Boil 
_ them in a Quart of Smith’s Forge Water till one third Part 
ds watted ; ftrain it, and put to it 2 Ounces of Honey of Ro-) 
Dae €or ONE YO cn tiiauh) 3 aioe 
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fes; mix them well together, and wath your Mouth with it 
Meveral timesa Day. > / eat 


Re: it 
: For: Coftivenefs. to qeiasig 
Take of the Pulp of Catlia, newly extraéted, an Ounce’ 
and half; of Cremor Tartari' 2 Drams; mix, and give — 
the Quantity of a large Nutmeg every Day about an Hour — 
before Dinner. Continue taking it fora Week together. _ 


{ 
| 


A Receipt to cure the Evil. Dis 
‘Take Mercurius Dulcis 1: Dram, Antimony revived 
half a Dram. You may give of this Medicine three, 
four, or five Grains, according to the Age or Strength of — 

the Patient. Take this twicea Week. In theintermedi- — 
ate Days ufe the Diet-Drink following : / | 


eee The Diet-Drink. . 
‘Take of the Leaves of Senna half a Pound; the Root of — 
Monks Rhubarb 7 Ounces, the Rootsof the fharp-pointéd _ 
Dock, the Root, of Polypody of the Oak, ofeach 4 Oun- 
ces; the Roots of Mizerion 3 Ounces \and a half; Rue 
_ leav’'d, Whitlow Grafs 3 Handfuls; Rinds of Oranges 
* dried 6 Ounces, crude Antimony, grofly powder’d, one 
~\ Pound : Slice and bruife thefe ; then put them in a Bag; 
“and boil them in 4 Gallons and a half of middling Drink 
to 3Gallons. Take half a Pint every Morning, increa- 
Eng or leflening the Dofe according to its! Operation’: By 
this very Method great Numbers have been cured. ) 


' An excellent Bolus for a Cure of Colds, which, in tewo or 
f three Days taking, will certainly carry it off. 
- , 'Vake of Venice Treacle half a Dram, Powder of Snake-' 
93 /Root 12 Grains, Powder of Saffron 6 Grains, Volatile Sale 
44 of Hartfhorn 4 Grains, Syrup of Cloves a fufficient quantity’ 
_ to make it into a Bolus. To be taken’ going to Rett, 
_ drinking a. large Draught of warm Mountain Whey, ‘or 
_ ‘Treacle Poffet, after it. To fuch Conftitutions asicannot! 
be provok’d to. fweat, opening a Vein, or agentle Purge, 
‘will be of great fervice. St , 
A Water to wah the Face. eae 3 
- Boil 2 Ounces of French Barley in 3 Pints of Spring-wa-' 
ter; fhift the Water three times; the laft) Water ufe,: ad-. 
_ ding to it a Quartern of Bitter Almonds blanch’d, beat and 
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ftrain’d out; then add the Juice of 2 Lemons, and a Pint 
of White-wine. Wath with it at Night. Puta Bit of Cam- 
phire in the Bottle. 
: To fop Vomiting. 

‘Take half a Pint of Mint-water, an Ounce of Syrup of 
Violets, a quarter of an Ounce of Mithridate, and half an 
Ounce of Syrup of Rofes ; mix all thefe well together, and 
let the Party take two Spoonfuls firft, and then one Spoon- 
ful after every Vomiting, till *tis ftaid. | ; 

35 ; To make the Teeth white. . 
Mix a little burnt, Allum with 6 Spoonfuls of Honey, 

and 2 of Celandine Juice, and rub the Teeth with it... 

| For a Bruife zz the Members. 

_ Take an Handful of Hart’s-tongue Leaves, dry them 

' in.a Paper before the Fire; beat them to Powder, and 
with the Oil of Rofes make a Cataplafm, to be applied to 
the Part affected, renewing it every 24 Hours.) 3) 


| To whiten and clean the Hands. . 

_ Boil a Quart of new Milk, and turn it with a Pint of | 
Aqua-vite ; then take off the Curd, then put into the 
_ Poffet a Pint of Rhenifh-wine, and that will raife another 
_ Curd, which take off; then put in the Whites of 6 Eggs 4. 
well beaten, and that’will raife another Card, which you 
muft take off, and mix the three ‘Curds- together’ very: 
_ well; and put them into a Gallipot, and put the Poflet in 
a Bottle. Scour your Hands with the Curd, and wafthem 
with the Poffet. cy roe . 
#28 a5 For the Strangury.* . | ¥ 

Take half a Pint of Rlantane-water, 1 Ounce of 
Sugar-candy finely. powder’d, 2 Spoonfuls of Sall<d-( 
and the Juice of a Lemon ; beat all thefe together ven 


well, and drink it off. | es “ i 
dei | For the Black Jaundice. 
_ Take an Handful of the long Leaves that grow upori 


the Artichoke Stalks 3 put themunto.a Pot with 3 Pints 


of Ale; let the Pot ftand ina warm Place cléfe-cover’d for 
: clo 


12 Hours. . Take haif a Pint,of the Liquor, witl a.quar- 

ne ter of a Pi - aes r} ite- aH y vibes Os s 4 rf i a i ; i 
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ine Morn ely ; let a Dram of Saffron, tied in. 
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a Rag, be hung in the Pot: the Leaves muft be bailed | 
before they are put into the Ale. os 


An excellent Prefcription for the Cure of Worms.» | | 
Take Tops of Carduus, Tops of Centaury, Roman 
Wormwood, and Flowers of Camomile, (all of them dried 
and of the lateft Year’s Growth that you ufe them in) of 
each a {mall Handful; cut the Herbs {mall, but not the’ ~ 
Flowers, and put them, with an Ounce of Worm-feed brui-' 
fed fmall, into an Earthen -Jar or Pickling-Pot, and pour 
upon them a Quart of Spring-water cold; ftir all about, 
and then tie the Pot over with a double Paper, and let it 
ftand 48° Hours, opening and ftirring it about five or fix 
times.in that fpace. At the End of 48 Hours ftrain it thro’ 
a Cloth, fqueezing the Herbs as dry as you can, which 
fling away ; and-of the Liquor give to a Child from two to 
four or five Years old, half a Spoonful, more or lefs, mixt 
with a quarter of a Spoonful of Oil of Beech Nuts, every 
Morning, upon an empty Stomach, and to fait for about 
an Hour after-it; and alfo the fame Dofe about four or five 
in the Afternoon, every Day for a Week or ten Days to- 
_ gether; by which time, if the\Cafe be Worms, and you 
_ inake but Obfervation, you will find them come away ei- 
ther dead. or alive. Older Children muft take more, in 
proportion to their Ages, and grown Perfons from three | 
= er four to fix or eight Spoonfuls, or more, with always’. 
half the quantity of the faid Oil mixt with each Dofe, and’ 
it will ikeep the Body foluble, and fometimes a little loofe.. 
mi sao" 3a 
I For a Stitch in the Side. 
"Take Rofin, pound and fift it, and with Treacle mix it 
ix : an Blestanty, and lick it up often in the Day or Night. 


. Si To increafe Milk i Norfes, 
; Make Pottage of Lentils, and take it very plenfilly. 


<A To cure a Sore Throat that is inflam a. 

si. » of Plantane-water half a Pint; beat it well with 
the White of a new-laid Egg ; then ftrain it, and fweeten 

it with white Sugar. Let the Patient wath his are with: 

it as often as he pleafes. | 
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them clean with a fharp Knifé, ‘cut them in long Beads, 

and ftring them green ; firft Henbane, then Orpin, then 
Vervain ; and fo do till "tis the Bignefs of the Child’s Neck: 
‘Then take as much Red Wineas-'you think the Necklace 
will fack‘up, and put into it a Dram of Red Coral, as 
much fingle-Peony-root finely powder’d. Soak your Beads 
in this 28 Hours, and rub the Powder on the Beads. Sy- 
rup of Lemons, and Syrup of fingle-Peony, are excellent 
to rub the Child’s Gums with very frequently. 


o2 she vtrayy dry up Milk iz Womens Breaffs. 

Take a Quantity of Aqua-Vite, “and fweet Butter, 
temper then ‘together, and anoint the Breafls-with it, 
laying a ‘Brown Paper betwixt ‘them.’ “Repeat this as 
ey as the Paper dries, ll the Milk is dry” dup. 


"Dr. Lowe? Pui SebasD rink Sor young Children to fucectn 
* their Blood. 
("Fake half an’ Ounce of choice Rhubarb -fliced thin, 


Sint Hartfhorn bruifed 1 Ounce, Raifins of the San fio. + 
_ ned’2 Ounces: Infafe them in a Pint of Ale and a a Pht of 
_ Small Beer 24 Hours. Give two or three Sygoutls a 


time, as oceafion requires. 


Shae of ee for Fidatiahens, <a or any Uhef on the Lungs. 
© "Take 4 Ounces of the Roots of Sorrel, of Hyffop and 


( 


Maiden-hair, of each half a Handful; ‘Raifins a quarter 
Of a Pound ftoned, Sena half an‘Ounce, Barley-water tw 


Quarts }' put'all thefe in'a Jug, «and infale them in a Ket- 


“powder thefe feverally very fine; then take the Black 


tle’ of Water 2 Hours; ftrain it out, ‘and take a comer t 
mes pete and Night, 


| -*) Lapis Sere pieka vhs 
Take Peal, Coral, Amber, Crabs-Eyes, Oriental Be 
‘wzoar, each half an Ounce ; Contrayerva Roots 1 Ounce ; 


‘Tips of Crabs'4 Ounces, very'finely powder’d ; and with 
Jelly of Hartfhorn, made with Dragon-water, “a little 
tinétur’d with Saffron, beat them in a Marble Mortar inte 
a 3 Pafte, or fo roll’ it up into Balls, and dry them, - 
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to People by Salivations, asthe Lofs of Teeth, Hearing, 
of a healthful Conititution, and often even of Tie itfelf ; 
And what makes this Cafe ftill more deplorable, is, that it 
has been generally thought, that nothing but an high Sali- 
vation is the proper and adequate Cure for this Diftemper : 
But the learned Dr. Chicoyneau has happily difcovered and 
proved the contrary. His Method, which is fometimes 
called, Te Montpellier Method, and fometimes, The new 
French Method, and which is attended with very little Pain, 
and no Danger atall, 1s as follows. 

The Doéor, accordingas he finds the Patient’s Cafe to 
he, fometimes orders a little Blood to be taken away, fome- 
times a gentle Purge or two to be taken, but always makes 
him bathe fire or fix times, and always an Hour each 
time; after which the whole Operation confifts in nothing 
more than rubbing his Feet, Legs, and Arms, four, five, 
or fix times, as the Cafe requires, .with a Mercurial , Oint- 
ment, in fach Quantities, and at fuch proper Intervals of 
Time, that no high Salivation may. be rais’d thereby: 
Sometimes indeed, but not always, a gentle moderate 
Spitting will enfue, nor is it poflible in fome Conftitutions 

__ toprevent it; but then ’tis never carried high, nor encou- — 
_ raged, "tis aeither troublefome nor dangerous. The Patient 
during this time keeps his Chamber, and obferves a regu- 
Tar Diet; and all.he fuffers is, only a little feverifh Heat 
-. ‘and Reftleffnefs fometimes for a Day or two, when the 
Operation is atthe Height. 

_ After this Manner only, without any further "Trouble or 
* . Danger, does Dr. Chicayneau cure the moft inveterate Pox, — 
: with, all its. Symptoms and Attendants: ’Tis therefore — 
% reatly to be wifhed, that all our Surgeons and others, who 
__andertake the Cure ‘of this Difeafé, could be prevailed on, © 
__~ out of regard to the Eafe and Safety of Mankind, wholly 
4 to lay. afide the old pernicious Way of Salivation, and 
if i embrace this new and fafe Method. 

"There are fome huudreds of Gentlemen in £ nolandye 
that ¢ can, from their own Experience, bear Witnels to 
ah ae tency and Efficacy of it.. . , wilst 


For the Hemorrhoids. 

“Take of Diapalma melted down very thin, ithe Ol” 
of Chamomile 1 Ounce ; put to it Saffron f ely. ie ok 

x Scruple; Opium 3 Grains; mix them well, 7 
ery warm, anoint via? affected. 
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» Black Cherry Water for Children. 

Take 6 Pound of Black Cherries, and bruife them fmall ; ; 
then pat to them the Tops of Rofemary, Sweet-marjoram, 
“Spearmint, Angelica, Balm, Marigold-flowers, of each’a 
Handful ; dried Violets 1 Ounce; Anifeeds and fweet Fen- 
bal feeds,’ of each half an Ounce bruifed. Cut the Herbs. 
fmall, mix all together, and diftil them off in a cold Still. 
This Water is excellent for Children, giving bee two or 

three Spoonfuls at a Time. 
The Italian Wath for the Neck. 
Take a Quart of Ox-Gall,. 2 Ounces of Roch-Allum; 
-2 Ounces of white Sugar-candy, z Drams of Camphire,. 
half an Ounce of Borax; beat all thefe in a Mortar, and- 
‘fift them through a fine Sieve ; then mix them well in the © 
Quart of Ox-Gall ; putall together into a three-Pint Stone- — 
_ Bottle well corked ; fet it to infufe in the Sun, or by the 
Fire fix Weeks together, ftirring it once a Day; then. 
~ firain it from the Bottom, and put to, every quarter of 2 
Pint of this Liquor a Quart of Spring-w ater, otherwife it: 
aes be too thick. 
To make Barley Water. . 

Take of Pearl- Barley 4 Ounces ;\ put it intoa large Pipe 
pay and cover it with Water; when the Barley is Pip gs 
and tender, put in more Water and boil it up again ; and. a 
~ fo do till "tis ofa good Thicknefs to drink; then put in a: ‘ 
' Blade or two of Mace, ora Stick of Cinnamon. Let it: 
have a Walm or two, and ftrain it out, and {queeze in the 
\ Juice of two or three Lemons and a Bit of the Peel, and: 
fweeten it to your Tafte with fine Sugar. Let it ftand till 
’tis cold, and then run it thro’a Bag, and bottle it outs it: 
pwill Keep three or four Days. ; 


A certain Remedy to take Fire ont ahs a Bubs: OND 
Beat an Apple with Sallad Oil till ’tis a Poultice ae 
foft; bind it on the Part, and as it dries, lay on frefh. | 
. You muit be fure to pare, core, and beat your Apple well, 
for fear of breaking the Skin of the Burn: Butif the Skin: 
be off, there is not any thing in N ature fo fare: belseardis out. 
_ the Fire. ty Baa Y 
A Wafb to cure the Ticks 1). cane : 
Take 1 Qua of Spring: Water; diffolve in it i Date 
of Sublimate,. Cream of: Tartar. half an. ‘Ounce: Wah: 
aes. Yas =a ee Cat 
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moderate Draught of fome convenient : Vehicle: 


"two Teguments, as it were, of the Veins of Lead, that 
- Brow clofe together, yet that which the Diggers name 


Fie 


, 3 which eafily breaks into {mooth:Fragments, and inthe | 


ere 'Take’ ‘of the’ dry Stuff that divid ey Lobes of the ~ 
‘Kemels of Walnuts ;- piiy! Lt vder,. and of this _ 
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the Puftules over with thisat Night going to Bed. Change 
your Linnen, and in three Nights at fartheft you will-be 
well, °Tis neceffary at leaft to purge. Bleeding is like- 
wife very proper. . 4 
ak To deftroy Buggs. 
Take of the higheft re&tify’d Spirit of Wine, (viz. 
J.amp Spirits) that will burn all away dry, and leave not 
the leaft Moifture behind, half .a Pint ; newly diftill'd Oil 
or Spirit of Turpentine, halfa Pint; ‘mix them together, 
and break into it, in fmall Bits, half an Ounce of Cam- 
phire, which will diffolve in it in a few Minutes; fhake 
them well together, and with a piece: of Spunge, or a 
Bruth dipt in fome of it, wet very well the Bed or Furni- — 
“gure wherein thofe Vermin harbour) and breed, and it will — 
Rufallibly killand deftroy both them and their Nits, altho’ 
they {warm ever fo much. 


¢ 


For halite efpectally frac | as proceed from thin Rheims, 
Take of choice Olibanum finely pewder’d, from 1 iy 
Scruple to halfa Dram; and mix carefully with it an equal 
Weight of Sugar-candy, (white or brown) or, in want of 
that, of fine Sugar; and let the Patient take it at hem 
‘in the'Papof an Apple, or fome other proper Additament, — 
for feveral Nights together. If it be found needful, it. nay is 
ibe taken at any other time, when the Stomach:i is rt 


To give Eafe ia 2 the Pains of the Stone, even that of 
the Bladder. 
‘Take the tranfparent Spar that grows upon the Veins of — 
Lead Ore, and having reduced it to a fine Powder, give 
: from. half. a Dram toa whole Dram. of it ata: rar cur au 


Though there be (at leaft in moft of our Engl Pride 


awk, which is white and opacous, is not the Medicine I~ 
ean; but the traniparent, or at leaft -femi- diaphanous,) 


: Bire cleaves into feveral Pieces, that ate wont to be cane 
and prettily fhaped. 
|. For Sharpne/s of Urine. . 
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_ give about half a Dram at a’'Time, in a Draught of white 
‘Wine or Poffet-drink made with it, or in any other con- 


erm, aJi ho wo YANG 
- yenient Liquor, , 
y Laat? at re - 


. ap To appeafe the violent Pains of the Tooth-Ach. , 
“Make ap a Scruple of Pilule Maftichine, and halfa 
Grain of Laudanum, into two or three Pills for the Pa~ 
tient to take at Bed-time. © 
» ...., ... For the Yellow Jaundice. |. ° 
"Take an Ounce of Caftile Soap, (the older the better) 
flice it thin, put it into a Pint of Small Beer cold, fet it 
on the Fire, let it boil gently half, away’; ‘after boiling 
_ fome time feum it once; then fttain it through a {mall 
Sieve, warm it, and drink it all in a Morning fafting ; 
take a {mall Lump of Sugar after it, and fait two or three 
Hours. The Party may walk about his Bufinefs, and eat 
_hisaccuftomed Meals. ° If at any time ‘he drinks Wine, 
* letit be white Wine. N. B. Ifhe be far gone in the Di. - 
ftemper,: two or thrée:Days after he may take it once of 
‘twice more, and nooftner. Refrain all other Medicines, 
_ Tt will keepa Week, or longer. gt . 


’ 


: For the Dyfentery. 
____Take Pigs Dung, dry it, and burn it to grey’ {not F 
- white) Athes ; of thefe give about half a Dram fora Dote, ™ 
drinking after them about three Spoonfuls of Wine Vines 
Pat. 2 : | 

< oa en For the King’s Evil. 
©) Take Cuttle-bone uncalcin’d, and having{erap’d off the 
Outfide or coloured Part, dry the white Part; and of this 
finely powder’d, give half a Dram for a Dofe in Aqua 
Malve. ’ ; t 
te Yo make Lime-water ufefulin divers Diftempers. 
_ Take 1 Pound of good Quick-lime, and flack it ina 
Gallon of warm Water, and let: it ftand till all that will 
- fubfide be fettled at the Bottom, and (Separation being 


made) the Water fwim clear at the Top + (At which time 
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© ALime-water for Obftructions and Confumptions. 
© Take a Gallon of Lime-water made as above, and in- 
fufe in it cold Saflafras, Liquorice, and Anifeeds, of each — 
4 Ounces, adding thereto half a Pound of choice Currants, 
or the like quantity of fliced Raifins of the Sun. The 
Dofe of this compound Lime-water is four or five Ounces, 
to be taken twice a Day. ; 


An Amulet again? Agues, efpecially Tertian. 

Take a Handful of Groundfel, fhred and cut it {mall, 
put it into a fquare Paper Bag of about 4 Inches every 
way, pricking that Side that is to be next the Skin, full 
of large Holes; and cover it with fome Sarfenet or fine ~ 
innen, that nothing may fall out. Let the Patient wear 

_ this upon the Pit of his Stomach, ‘renewing it two Hours 
before every Fit. a aes , 


~~... For Women in Labour to bring away the Child. 

Take about 1 Dram of choice Myrrh, and having 
teduced it to fine Powder, let the Patient take it in a 
Draught of Rhenifh Wine or Sack ; or if you would have 
the Liquor lefs active, White-wine, Poffet-drink, or fome 
other temperate Vehicle. 


i An Amulet againft the Cramp. 

Take the Root of Mechoacan, and having reduced it 
_ t. Powder, fill with this Powder a little {quare Bag or 
_ Sacket of Sarfenet, or fome fuch flight Stuff; which Bag 
is to be about three Inches fquare, and to be hung by a 
String about the Patient’s Neck, fo that it may reach to 
the Pit of the Stomach, and immediately touch the Skin. 


2 5. For a Cough fettled on the Stomach. 
we Take half a Pound of Figs, as many Raifins of the Sun 
i; - fton’d, a Stick of Liquorice icrap’d and fliced, a few Ani-~ 
feeds; a few Sweet-fennel-feeds, and fome Hyflop wefh- 
ed; boil all thefe in a Quart of Spring-water till it comes | 
toa Pint; ftrain it, and fweeten very well with White 
Sugar-candy. ‘Take two or three Spoonfuls of it Morn- 
ang and Night, and when you pleafe. 


_ By others Sows) and having wath’d them clean with a little 
-White-wine, and dried them with a Linnen Cloth, -beat 
them very well in a Glafs or Marble Mortar, (for they 
‘ought not to be touch’d with any thing of Metal) and 
give the firft time as much Juice as you can by ftrong Ex-. 
preffion obtain from five or fix of them. This Juice may 
‘be given in {mall Ale or White-wine, in which the next. 
time you may give as much as can be fqueez’d out of eight 
or nine Miilepedes ; and fo you may continue, -increafing 
the Number that you employ of them by two or three ata. 
time, till it amount to twenty-five or thirty ; and if need. 


be, to forty or more, for one taking. And note, That if 


upon pounding of thefe Infeéts, you find the Mafs they 

afford too dry, as it now and then happens, you may: di-- 

lute it with a little White-wine or Ale, to be well agitated. 
_with it, that being penetrated, and fo foftned with the Li- 
_ guor, the Mafs may the better part with‘its Juice. 


© To take of the Pain and Inflammation of Ulcers in: 

| the Legs and elfeewhere. 

In a Quart of Water:boil about fo much white Bread 
as in ordinary Years may be found in a Half-penny Loaf ;; 
then add to it 2 Ounces of good Sheep-Suet cut very 
{mall ; and when that is boiled a little, add to it 1 Ounce: 
of finely powder’d Rofin, anda little well-feare’d Brim-- 


ftone: Of thefe make a Cataplafm, which is tobe kept. 
‘conftantly on the. Part affefted, and fhift once or twice as 


‘Day, as need fhall require. 


For a Cough, efeciall accompanied with tickling Rheum, 


Take equal Parts of finely powder’d Olibanum and” 
Venice Treacle, nie et them exactly, and of this Mafs.. 
form: Pills of what Bignefs you pleafe. Of thefe let the. 


Patient take about half a Dram at Bed-times, or, if need a 


be, one Scruple (or more) twicea day. : 


ia 


For a Rupture, efpecially in a Child or young Perfor. va Ce 
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Take of that Geranium or Crane’s-bill that is‘coms- 


monly call’d Columbinum,. reduce the Root and Leaves to- 
fine Powder ; and of this let the Patient take about half a 
Spoonful at Nightand Morning, for three or four'Weeks __ 
ing it down cach time with fome Spoonfuls 


To 
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together, wa 


ig 
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Ta cure an Intermitting Ague and Fever awithout returning. 

“Take Jefuit’s Bark in fine’Powder 1 Ounce, Salt of Steel 
‘and Famaica Pepper, of each a “quarter.” of an Ounce ; 
"Treacle, or Meloffoes\4 Ounces; mix thefe together, and 
‘take the Quantity ‘of a ‘Nutmeg three times a Day when | 
the Fit’ is off, anda Draught of warm Ale or White-wine : 
after It. | 
: For the Heart-burning, as they call it. | 
Take from 15 or 20, to 30 or 40 Grains of Crabs-Eyes, : 
(known commonly in the Shops by the Name of Lapides — 
-Cancrorum ) reduced to, very fine Powder, and either take 
it alone, or in any convenient Conferve or Syrup. ’Tis — 
for the moft part beft to take this Medicine when the Sto- 
mach is empty. | 


A ftrengthening Plaifter afer a Strain, or when there : 

is any Weakne/s in the F oint. 

Melt down together, and incorporate very well, two | 
Parts of Diapalma, and ‘one Part of Emplaftrum ad Her-® 
niam 3 {pread this Mixture (but.not very thick) upon Lea- | 
ther, and lay it to the Joint to be flrengthned. : 


For Difficulty of Hearing from a cold Caufe. 
Out of a Bulbe or Root of Garlick, chufe a Chive of 
a convenient Bignefs; then having pafled a fine Piece of © 
Thread or Silk through one End of it, that thereby it may | 
_ be pull’d out at pleafure, crufh it a little with your Fin- 
gers, and having anointed it all over with Oil of Bitter | 
for, for want of that, Sweet) Almonds, put it into the 
Cavity of the Patient’s Ear at Bed-time, and draw it out | 
the next Morning, {topping the Ear afterwards with black — 
‘Wools but if need reguire, this Operation is to be reite+ | 
rated with frefh Garlick for fome Days fucceffively. 


For Ruptures iz the.Belly, efpectally in Children., 
Having well cleanfed the Roots of Sigilum Salmonis, 
ferape 1 Ounce of them into a Quart of Broth, and let the | 
Patient take a Mefs ora Porringer full of it for his Break- 
fall; or elfe givechalf a Dram, or 2 Scruples of the Pow- | 
os of it ata time, in any convenient Vehicle. 


To. make Charity Oil. 
Take Poplar Buds i in the Pram 
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and put them into a Pint and half of Oil, and half a Pint 
of Aqua-vite;, and; cover them clofe, and let them ftand 
till the following Herbs.are in Seafon ; then add to your 
Buds Betony, Charity, Sanicle, the Tops of St~John’s- 
wort when; blown; , Adder’s-tongue, Comfry, )Self-heal, 
_ Balm, Southernwood, Penny-royal, .Flowers of Red Sage, 
Parfley, Clowns All-heal, Balfam, Knot, Grafs, Sweet- 
marjoram, Lavender-Cotton, Red Rofe-buds, Camomile, 
Lavender-tops when. blown,. of each of thefe Herbs a fmall 
_ Handful; but of Poplar-buds; Red Rofe-buds, and Ad- — 
der’s-tongue, double the Quantity; gather. the Herbs in 
dry Weather, and wipe them \clean with a,Cloth; thred 
them) pretty grofly before. you put them,in; fo let them 
fteepin a Stone Pot: When all is in, cover it very clofe; 
then fet them on the Fire in a Skillet; let them. fimmer 
with a flow Fire five or fix Hours, then ftrain. it out. 
This Oil is good for any green Wounds, Bruife, Burn, or 
Ach; and for Bruifes inward, taking a;Spoonful in a little 
~ -warm Sack; and for any outward Swelling, warm it and 
-anoint'the Part affected. . . 


% 


A Water for Ulcers! and Sores. artate: © 54 
Take a Solution of Venetian Sublimate, and having 4 
made, with very good Quick-lime, as ftrong a Lime-water 
as you.can, (fothat, ifit be poflible, it may bear. an Egg) 
drop this upon the diffolved Sublimate, till it will pre- 
_ “eipitate no more reddifh Stuff at all; (which will‘not fo 
foon be done as,one that hath not tried will imagine ;),.as 
foon as you perceive that the Liquorsaét no longer vifibly 
‘upon one another, pour the Mixture intoa Filter of Cap- 
Paper, which, retaining the Orange-coloured Precipitate, 
will tranfmit an indifferently clear Liquor; which is to be 
in a Glafs Vial kept ftopt for its proper Ufe; namely, 
that the Part affected may be therewith wafh’d from time _ 
_ to time, and, if need be, kept cover’d with double Lin- : 
. nen-Cloths wetted in. the fame Liquor, eee oR 
ge Teer hiwinG) See pee) IA 
o. A Plaifter to difcufs Tumours, and ripen them, if it. . 
cannot difcufs them. ype 
Take of Yellow Wax, Frankincenfe, and Rofin, of each 
4 Ounces, or nay quantity ; melt them together gent- 
_ Jy, and being ftrained, make up the Mafs into a Roll for ufe. 
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_of Eggs eaten to a Water, bring it t0 
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A Drink to be frequenth ufed in Fevers, efpecially 
ey continual ones. kt 
Give in halfa Pint of fome {mall convenient Drink, 
half an Ounce of Hartfhorn, burnt to great Whitenefs ;. 
which is to be a little boiled in the Liquor ; and this, thus 
alter’d, is to be given from time to time. 


A choice Medicine for a Sore 'Throat. 
» Take a Piece of greafy Linnen Cloth, of fucha Bignefs, 
as that being doubled, may make a Bag in Form of a 
Stay, to reach from one fide of the Throat to the other,. 
and contain as much Matter as may make it of the Thick- 
nefs of an Inch or more. This Bag being fill’d with com- 
mon Salt, is to be heated throughly, and apply to the Part 
affected as warm as the Patient can conveniently endure ;: 
and within two Hours after, or when it begins to grow 
too cold, another like it, and well heated, is. to be fubftitu- 
ted in its room ;. and whilft this is cooling, the other may 


be heated, and made ready for Ufe: So that the Part af-- 


feéted may be always kept in a confiderable Degree of 


Warmth for about 48 Hours, if the Remedy be fo long. 


needed. 


© Go appeafe the Pain of the Hemorrhoids, whether 
she ag By 


internal or external. 


© Pake'two Parts of Flour of Sulphur, and one Part of | 


Sugar very finely powder’d; mix them exadlly together, . 
and make them up with a fufficient Quantity of Mucilage. 
or Gum Trajacanth, into Lozenges of about a Dram a-. 


piece: Of which you may give oneat a time, thrice a days. 


or, if need be, four or five times. 


A powerful Application to prevent and check the Apoplexy. 
_- Make an Ifiue at the Meeting of the Sutures, and keep 
_ it open for a good while: But if the Cafe will not admit. . 
a Delay, clap on a good Cupping-Glafs, without Scarifi-. - 
cation, or with it, as need fhall require, upon the fame. 


Concourfe of the Sutures. — 


Aw approved Medicine for a Cancer nat broken. 
- Take dulcify’d Colcothar, and with Cream of Whites. 


m3 
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i Cataplafm ; which ought to be made large, and fpread. 
about the Thicknefs of a Half-crown,.and applied warm 
to the Part affected, fhifting at leaft once a Day. 


For the Dyfentery rip, Pleurify. 
F ‘Grite’ to fine Powder the dry’d Pizzle of a Stag, and 
give of it as much as will lie upon a Shilling or there- 
abouts, once or twice a Day in any convenient Vehicle. 


For Hoarfenefs upon a Cold: 
“Take 3 Ounces of Hyflop-water, fweeten it with Su- 
gar-candy ; then beat well into it the Yolk ofp an Egg, and 
drink it at a Draught. 


A choice Medicine for the Jaundice in Children. 

Take half an Ounce of choice Rhubarb made into 
Powder: Incorporate with it exaétly, by long beating, 
two Handfuls of well chofen and cleanfed Currants. Of 
this Eleftuary let the Patient take every Morning about: 
the Quantity of a Nutmeg, for feveral Days together. 


To allay the Heat in the Eyes proceeding from fearp 
Humours. 
‘Beat the White of an Egg into a Water, in which dif 
folve a pretty Quantity of refined Loaf-Sugar, and aye 
drop fome of it into the Patient’s Eye. 


For the Falling- Sicknefs in Children. 
Take halfa Dram of choice Amber finely powder’d, and 
give it for 6 or 7 Weeks together, once a Day, when the 
Stomach is empty, in about 4 Ounces of good White-wine, 


An approved Medicine to dyive the Stone, and cure the ; 
Suppreffion of Urine proceeding from it. | 

Take the Roots of Wild Garlick, (by fome Country ‘t 
People called Crow Garlick) wipe them very clean, ftamp Hi 
them very well in a Mortar of Stone or Glafs, and firain 
out the Juice; with which make a moderate Draught of 
good White-wine confiderably ftrong, and let the Fasens 
take it once or twice a Day. ws 


An eafy but approved Medicine for the Cholick. 
‘Take about half a Dram of Maitick, and mix it vith 
2 bate Yolk. of a new-laid ere an Lr it to the “gui 
ce. a ) 
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Te a ppeafe the Heat of Fevers by an external Remedy. - 

* Apply to the Soles of the Feet a Mixture or thin. Cae 
ae made of the Leaves of Tobacco, ‘fit to be cut to fill a 
Pipe with, beaten up with as much of the frefheft Currants _ 
you can get, as will bring the Tobacco to the Confiftenee of 
a Poultice. } 

A choice Medicine for a Whitloe. 

"Take Snail-thells, and beat the pulpy Part of them very 
well, with a convenient Quantity of fine chopt Parfley, 
which isto be applied warm ‘ta the affected sei and 
wih two.or three times a Day. 4 


: To make an [flue raw, that begins to SF, up. 

Take of Lapis Infernalis one Ounce, of Crown Soap an 
Ounce and an half, Chalk finely: powdered 6 Drams; mix 
them all together very carefully, and keep them clofe 

Ropt, except when you mean to ufe them. : 


J For'Heat about the Orifice of the Stomach.” | 
Make a Syrup with the Juice of Houfe-leek and SBR a 
and og about one Spoonful of it from time to time. ! 


©" Stomachieal Ténure.. 
“Take Agrimony 2 Drams, fmall Centaury Tops 1 


‘hol Bra: Coriander Seeds DARA 1 Scruple, Saffafrafs Sha- 
_ vings and Bark 1 Dram, Gentian Root half a Dram, Ze- 


_ goary Root 10 Grains; pour upon thefe three Quarters of 
a Pint of boiling Spring-water, cover it, and let it fteep12 
Hours; then ftrain it, and put it in a Bottle; then drop — 
ch 4 Drop of Oil of Cinnamon upon a Lump of Sugar, and 
_ putit into the Liquor. The Dofe is three Spoonfuls twice 
a Day, ia Hour or two before Meals. 


“A powerful Remedy ix Apople&ick Fits, 
ake the Herb Mattick, and diftil’ hy-an Alembick. 
with a Copper Body an effential Oil; of which, with fucha 
Pipe or Quill, that one End may be open’d and ftepped at ~ 
_ Pleafure, (the other #ill remaining open) blow up fome 
Drops, firft into one of the Patient’s Noftrils, and a. while 
after into the other. 


. <i wery ealy Medicine for light Scorbuticle Aches or Rats. 
Spas hg pained Part from time Fatt 


ss ‘ 
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- Spittle; and if-you will have the Medicine: a little ftronger, 
the Patient: may put Roch-A//um to the Bignefs of a {mall 
ec into his Mouth, before he employs his Spittle. 


1 Fk Aches and pricking Pains in the Sides, or ellewhere. 
| Witha fafficient Quantity of clean Sulphur finely pow- 
dered, mix diligently as much Vezice Treacle as will bring 
it to the Confiftence for Pills. Of this Mixture you may 
‘give the Quantity of.a Piftol-bullet twice, or at moft thrice 
a Day, drinking any convenient Liquor after it. 


| Aa excellent Remedy for an Anafarca, or general Difeafe of 


the whole Body. 
F ry frefh“gathered Rue with Oil of Wallnuts, till it be- 


—*eome fit to be applied hot as a Cataplafm or Poultice to 


the Navel; and keep it on that Part fome Hours, renew- 


ing it once or twice a Day, if ‘need require. 


bas 4! ‘An Pieri! Medicine often pa: fully iried for an Ague. 


Fe Takes, 7, or 9 of the Roots of Rib-wort, and having 
#3 made them clean, put them into a little Bag of Sarfenet, 
or fine Linnen, and let the Patient wear it upon the Nape 


of his Neck; rendupiig it within 2,3,'or 4 Days, if need 


‘ eequire.:: 36,93 


uf 


a dio: Drs Burgels’s Antidote acairif the: Plague. 


Fake > three Pints):of' Mufcadine,' and boil therein 1 


“Handfalof Sage, as much Rue, Angelica Root 1 Ounce, 


<Zedoary:Roots:'1Ounce, Virginia Snake Root half an 
Ounce, Saffron 20 Grains. Let all thefe boil till a Pint — 


«be confamed ; thenritrain it.and fet it over the Fire again, 
and put therein two Pennyworth of Long Pepper, half an 
Ounce of Ginger, asmuch Nutmegs.. Beat all the Spices, 
‘and let them boil together a little, and put theretoa quarter 
of an Ounce, of Mithridate, and as much Venice Treacle, 


ready infected ; if not infected, I Spoonful i is enough { fora’ 
‘Day: Half a Spoonful in the Morning, and as much at 


"Plague; ’tis good likewife againtt the Small Pox,, oF x any 
other peftilential Difeafe. ~~ "ac 
rate ta vacelicbt, Wrift-Plaifter for Agsiha. 9 
‘Take Wax, sand pen ean the Thicke of a 


_ Crown- 


oe 


and : a quarter ‘of a Pint of the beft Angelica Water: Take By ‘ 
“it warm both Morning and Evening, 2 Spoonfals if abs: ae 


Night. This had great Succefs, under God, in the y 
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Crown-Piece of Silver, and of a convenient Breadth and — 
Length to make an entire Wrift-Plaifter; upon this {pread 

Pas you can the Leaves of the Tops of 

y opened by Time, fo that they may co- 

ver the whole Rlbifter as well as you can make themdo it. — 

‘Then apply this'‘Emplafter, and let it lie on feveral Days P 

confecutively. 4 ' 


Rue, not yet 


A Medicine with: which a Quartan was cured, that could — 
not be cured with Jefdits Bark. 

Take 1 Dram.of the black Tips of Crabs Claws, aud 
having reduced them to exceeding fine Powder, let the Pae)¥ 
tient take it in any convenient Vehicle or Cenferve, twice — 
or thrice, as he would take the Cortex, without intermit- — 
ting any Day. | 


An. eafy Remedy, which hong anbieste does aise deftroy 
Acidities, or Heart-burnings 7 the Stomach. : 
- Take half a Dram at leait of finely powdered red Coral, — 
and give it from time to time in any convenient Vehicle, | 
till the Patient be relieved. i a 


An. experienced Remeth for Difficulty of Breathing, = 

| “Take of choice Caftoreum dry’d enough to be powder’d, — 
2 or. mie orat moft 4 Grains; mix this with 10 or IF | 
Grains of Gafcoign’s Powder reduced to very fine Powder ; : 
| 


mix ‘upt efe with fome little Syrup or Conferve, and when 
‘the Patient has taken ‘it, let him wafh it down with the — 
Mixture, confifting of 5 Drams of Penny-royal-water,. 3 
and half a Dram, or at moft 2. jouer aes: of eerie | 
‘compound, rahul i 


ye An approved Medicine for inveterate Scorbutick Cholicks, | 
and Pains of the Bowels. _ | 

“ ik Take Engle Barley, and having well wafhed it, boil it 
dna fufficient Quantity of freth Spring-water, till it be juft - 
Oey iy teady to burft: ‘Then pour off the Clear upon the yellow — 
‘Part of the Rinds of Lemons, frefhly cut off from the: | 

_ white Part, and put them into a Bottle, which being care- 
ce fully ftopped, the Liquor is to be kept fo for-Ufe, which. : 
| is, that the Patient make it his conftant Drink. | 


To reduce flaggy Breafts to a good Shape and Cons iftence: 
Times green Hemlock be cic and reduced to 4 kind 


. Reéetptsin Puysicx, Gc. 43 
” of Cataplafm or Poultice, which is to beapplied (the Cold 
being firft taken: off) to the Parts ’tis to work upon, and to 
“be kept on till it hath performed what was intended, fhift- 
ing it once a Day. 


_ Ihe Method of curing the Small Pox, fir written in the 
Year 1704, for the Ufe of the Noble and Honourable 

_. Family of Marc nx. By Dr. Arch. Pitcairn. 

1. Ifa Child, or any Perfon grow fick, feverith, or 
has Pain in the Back, or Slot of the Breaft, Lofs of Appe- 
tite, Droufinefs, fhort Cough, Sneezing, watry Eyes, or 
fome of thefe ; but always accompanied with fome Heat, 
and frequent Pulfe, or Drought : In this Cafe. Blood. is — 
to be taken at the Arm, or with Loch-Leeches; and if 
the Feyer ceafes not, tho’ the Pox appear, let Blood a fe- 
cond or third time. Mean time, give the Child a Spoon- 
ful of Syrup of white Poppies at Night, and in the 

' Night-time, ay till Sleep or Eafe comes. 2. After the 

Pox appears, and Fever is gone, then fteep a Handful of 
Sheep’s Purles in-alarge Mutchkin of Cardaus Water, or 
Hyfop-water, or Fountain-water, five or fix Hours; then 
Pour it off without ftraining, and-{weeten it with Syrup of 
red Poppies. Give of-this. a Spoonful or two, every fourth 
or fifth Hour,;.to make the Pox fill, and preferve’ the 
Throat... Alwaysat Night-time and in the Night, givea 

- Spoonful or two of the Syrup of white Poppies for a’ Cor- 
dial; that, keeps down the Fever, and keeps up the Pox. 
3._[f the. Pox run together in the, Face (which is the only 
‘thing that.brings Hazard) ;ufe the Infufion of the Purles, 
and the Syrup of white Poppies oftner than in other Cafes 5 
_alfo about the eighth Day from the appearing of the Pox, 
ora little before that, give the Child to drink of Barley 

Water, {weetened with Syrup.of white Poppies; this will 
make the Child fpit, which faves the Child. «4. ‘The 
Child’s Drink may be Milk and Water at other Times, 


or Emulfion, but ufe the firft rather. 5. Apply nothing — : 


tothe Face. Ufe no Wine, or winith Poffets. 6. Ifany 
Loofenefs comes ‘before the fourth Day of the Eruption, 
flop it with Syrup of Poppies, and five or feven Drops of 
ad Laudanum given now and then till it be ftopt. Let 
the Child’s Diet be all along a thin Bread-berry in the 
Morning, a weak Broth and foft Bread for Dinner, and_ 
Milk and B cad at Night, or Sugar-bisket and Milk; and 
| 3 Lea Lise } about 


about the fifth Day from the Eruption, give the Child 


- Shoulders, and givean Emulfion. 2. If the Small Pox 


4s blackened fufficiently, or about the fourteensh Day from 


Cloth’ often. 2. And to the Throat'apply, in a double — 


~ after the Perfon is recovered, give a Purgative to bring — 
__ ‘aWay the Remainder of the Pox within the Guts. 


Me eafy, but ufeful Remedy for'a freth Bruife or Contufion. 
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Groat-broth fometimes. Nota, If at any time the © 
Small Pox difappear with a Raving before the fifth, — 
fixth, or eigth Day from the Eruption, then let Blood 
again, and apply a large Bliftering Plaifter between the © 


‘fall down without Raving, then apply a Bliftering Plai- — 
fter large between the Shoulders, and give an Emulfion, — 
and boil in-a Gill of Water, and as much white or red 
‘Wine, halfa Dram ora Dram of Zedoary Root fliced, 
‘two Figs, and two Scruples of Theriac or Diafcordium ; 
dweeten it with Syrup of Kermes and white Poppies, of each 
half an Ounce. 3. In the-End of the ‘Difeafe, that is, 
about the tenth, eleventh, fourteenth, &c. Day, after the 
Eruption, if the Child’s Defluxion is grofs, either apply 
‘anew Veficatory, or give often the Spirit-of Hartfhorn, 
‘in Syrup of Violets, or a Vomitor. Laftly, when the Pox 


EE EE ee 


the Eruption, let the Child drink Whey, ‘eat Pottage, €7c. 
Broth with Prunes, unlefs the Child’s Belly be open enough 
of itfelf. But if the Child is fo young and unlucky as not | 
to cough heartily,’ and force up the Defluxions ;. or if the 
‘Froit thickens it, apply to the Slot of his Breafta Pultis — 
of Theriac, Diaftordium, Alkermes, Oil of Rofemary; 
‘and Cinnamon with warm Claret, in a double’ Linnen 


Linen Cloth, a Pultis of Cow’s Dung boiled with Milk and | 
foft white Bread: Put a little Brandy to as much as you, : 
apply ata Time. 3. For the Defluxion alfo give in- 
wardly fome of this, which has‘a' Dram of Sperma Ceti, — 
well mixt in a Glafs-mortar (not a Brafs one) with fine 
Sugar ; to-which add at Leifure Syrup of Violets, or Bal- 
famick, or Poppy Syrup, ‘with fome Spirit of Hartfhorn. 
If the’ Pox was confluent or run together on the Face, then — 


Take frefh Butter and Parfley, of each a fufficient 
‘Quantity, and having chopt-the Herb, mix it’ very’well 
with the Butter to the Confiftence of a Cataplafm, which 
is to be apply’d warm to the newly bruifed Part. i 
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“a For coagulated Blood, or a Bruife. : cnr ie 
_ Take black foft Soap, and with a fufficient Quantity of 

foft Crumbs of white Bread very well mixt with it, make a 

Pafte, which is to be laid on the Part with a Linnen Rag, 

and kept bound upon it for fome Hours, that it may have 

time to diffolve the congealed Blood, and bring the con- 

tufed Part from a livid to a red Colour, which will much 
hatten and facilitate the reftoring it to its former State. 


. Yo ftanch Blood falling fram the Nofe, by a. Simple 
. _.. held in one’s Hand. 

_ Let the Patient hold Knot-grafs and So/mon’s Seal in his. 
Hand till it grow warm there, or longer, if need be. 


An excellent Remedy to ftanch Blood in anv Part of ° 
|| SOS the Body. ea, 
. Take Plantane-water 2 Ounces, Barley-Cinnamon-wa~ _ 
ter 6 Drams, Spirit of Vinegar 1 Ounce, Dragon’s Blood _ 
half a Dram, Syrup of Myrtles 5 Drams; mix and make 

a Julep; of which let the Patient take three Spoonfiuls 
every Hour. dy 
| yea To cure a pimpled Face. ie 
_ Take an Ounce of Live Brimftone, as much Roch- 
Allum, as much common Salt, white Sugar-candy two 
Drams, Sperma-Ceti 2 Drams; pound and fift all thefe 
into a fine, Powder, and put it in a Quart Bottle; then 
put to it half a Pint of Brandy, 3 Ounces of White-Lilly- 
Water, and 3 Ounces of Spring-water; fhake all thefe 
well together, and keep it for Ufe. When you ufe it. 
fhake the Bottle, and bathe the Face well; and when — 
ie go to Bed, dip Rags in it, and lay it all over the 
ace; in 10 or 12 Days it will be perfeétly cured. 
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x iv An eafy and approved Remedy for Burns, efpecially for 


Hy Take a fufficient Quantity of Addeérs-tongue,; and: boil 
nated with the Herb, then ftrain it, and keep it ftept.for 


see Take Crows-foot, and f 
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pour it off by Inclination without ftirring. Take of this — 
Water 1 Pound, which being put into a Vial, you muft | 
add to it a Dram and a half of Sublimate finely powder’d ; 
then fhake very well all together, fo that the Powder may 
diffolve, and be of an Orange-colour, as being more red- — 
difh than yellow, and in the End clear and limpid, becaufe | 
the red Powder will precipitate to the Bottom. Your — 
Water being clarified, you muft feparate the Water from _ 
the Grounds into another Veflel, without troubling the — 
Sediments; and to the Water you muft add 1 Dram of | 
Oil of Vitriol, and an Ounce of Saccarum Saturni. Shake — 
all together, that they may mix the better ;_ afterwards let | 
all fettle, and pour off the clear Water, and keep it for — 
your Ufe. 1 . ! 

$ To take out the Spots of the Small-Pox. | 

‘Take half an Ounce of Oil of Tartar, and as much | 
Oil of Bitter Almonds; mix it together, and with a fine | 
Rag daub it often on the Face and Hands, before the Air | 
has penetrated into the Skin or Flefh. ees | 


A choice Medicine to refolve extravafated Blood. 
Grate or rafp the Root of Burdock, and fpreading the | 
Powder upon a Linnen Cloth, bind it quite round tne Part | 
affected, renewing it twice a Day. | 


To make an excellent Styptick for topping of Blood. 

. "Take Hungarian Vitriol, Allum, of each half a Pound, | 
-Phiegm of Vitriol’'10 Pounds: Boil to a Diffolution of the | 
Vitriol and Allum ; béing cold, filter'it through brown Pa= 
per; and if any Cryftals fhoot, feparate the Liquor from | 
them, adding to each Pound 1 Ounce of Oil of Vitriol. | 
Dip Cloths into this Liquor, and apply them to the Part af | 


recént ones. 
it foftly in Linfeed-Oil till the Liquor: be ftrongly impreg- | 


Ute. 5 baa 1H G00 
A flow but innocent Way of making Blifters without 7a 
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half a Spoonful of Muftard, beat them very well together 
_ to the Confiftence of a Poultice ; put this to the Thicknefs 
_ of one’s little Finger into a Cover of a Box cut fhallow, 
_ and of about the Breadth of the Palm of one’s Hand, (tho” 
- Cover be lefs neceflary than convenient) and cutting a 
ole of the Widenefs of the Box in a Plaifter of Diapal- 
ma, or the like, to make it fick, you mutt apply it to 
the Part, and let it lie on 12 or 14. Hours becaufeit works 
as well more flowly than Cantharides, as more fafely and 
innocently. 


Dr. Mead’s Powder and Method, which ts a certain Remedy 
Sor the Cure of the Bite of a Mad Dog. 

_ Let the Patient be blooded at the Arm 9 or 10 Ounces, 
Take of the Herb called in Latin Lichen cinereus Terreftris, 
in Englith, 4b-colour’d Ground Liverwort, clean’d, dry’d, 

_and powder’d, half an Ounce; of black Pepper powder’d. 
2 Drams. Mix thefe well together, and divide the Pow. 
der into four Dofes, one of which suf be taken every 
Morning fafting, for four Morn’ ags fucceffively, in half 
a Pint of Cow’s Milk warm: uifter thefe four Dofes are 
taken, the Patient muft go into the Cold Bath, or a cold 
Spring or River, every Morning fafting, fora Month; he 
muft be dipt all over, but not ftay in (with his Head above. 
Water). longer than half a Minute, if the Water be very 
cold: After this he muit go in three times a Week fora 
Fortnight longer. , 

. The Lichen is a very common Herb, and grows gene- 
rally in fandy and barren Soils all over E ngland, The right) 
Time to gather it is in the Months of OGgder or November. 


‘! - Agood Medicine to raife Blifters. 
_ "Take Cantharides reduced into Powder, andupon half 
an Ounce of this put 2 or 3 Ounces of good Spirit’ of ye 
Wine; ‘let them: tie together four or‘five Days, that* the _ 
irit may acquire a good'Tin@ures then filter it, and’ 
‘dip it in a piece of Linen Cloth, fix, feven, or eight times. 
Couble, and of the F igure and Largenefs that you defire. 
This Cloth being thoroughly wetted and covered with a. 
Melilot Plaifter, or one of Diachylon, or. fome other 
that will Rick, to keep it on, mutt be applied to the Part. 
At the End of five or fix Hours you.may take off your Plai-| 
. and the Linen Cloth, and fi d your Workdone.  . 
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| Fora Cancer ix the Breaft.) 1 jhe 
Take of the Warts that grow onthe hinder Legs of a. 
(Stone) Horfe, dry them gently till you can reduce them. — 
to a Powder, of which you may give half a Dram for a i 
Dofe, in any convenient Vehicle. ‘a 


7 
A potent Medicine for Contufions, and divers other Af ~ 
| eg fections. wy ae 
Take Alcohole of Wine, and diffolve in it as much pure: | 
Camphire as you eafily can, and keep it very clofe flopt, — 
till you have Occafion to-ufe it. Then moiiten thorough-. | 
ly with it fome thin Pieces of Linnen or Flannel, and © 
apply them lukewarm; and likewife you: may, with — 
a Rag dipt in.it, apply it to the Eye-lids, having a care © 
that none of it get into the Eye itfelf, fince it would caufe . 
great Smart. It may alfo be very ufefully appliedto Burns; : 


and yet more to Contufions. 


Io make avery nourifoing Aliment, that hath recovered 
divers in Confumptions. © ¥, 

Take 8 or 10 Craw-fifhes, (or, if they be not of thelar-: 
geft Size, a Dozen) boil them (after the blackeft Gut or String — 


flrongly fqueeze out the Juice 5 which may be giveneither 


alone or mixt with about an equal Part of Chicken Broth, ; 


or fome fuch convenient alimental Liquor. . 
me : “yt iv } 

A’good Medicine for Afthmatick Coughs. 7 

Take 2 Ounces of Oil of Sweet Almonds frefh drawn, | 
and put them upon 1 Dram of Flour of Brimftones: keép 
them fora Fortnight in Digeflion in a moderate: Heat; ‘ands 


. then decant off the Oil, or pafs it thro’»a clean Linen Rag,’ 


¥) it be well impregnated with them, and they be made ten- 
der. Of this Mixture let the Patient take a moderate 
Quantity at time to time. 

‘il , 
An excellent Band for a Cough. 

"Take of Virgin-Honey 2 Ounces, of Red Rofe warily 
dry’d and finely powder’d half an Ounce, of choice’Sul- 
phur very well fifted 2 Drams, of good Benjamin reduc’d 
to fine Powder 1 Dram; beat and mix all thefe very 
well; and of this let the Patient take the Mixture from 
time to time. | 


An exellent Remedy, that has cured many Children f 
Convulfive Fits. 

Take 2 or 3 Drops of (Chymical) Oil of Rofemary, 
and put it into half an Ounce of Sack in an Ounce Bot- 
tle; ftop the Vial, and let it be well fhak’d, to make 2 
whitifh Mixture of the Liquors juft before you give it: 
Or elfe in a half-Pint Bottle or Vial, put 4 Ounces of Sack, 
‘or fome appropriated Liquor, and drop into it 40 Drops 
of the forementioned Oil ; and whenever you are to give 
the Medicine, fhake the Vial well ftopt, and prefently 
give of the vsdaany Mixture a Child’s little Spoonful. 


a 


An excellent Medicine for dry or convulfive Afthma’s, 

and alfo for Coftivenefs. — 

_ Give at Bed-time 8 or 10 Grains of choice Saffron 
pulveriz’d grofsly in a little Syrup or Conferve, as of Vio- 
lets, &3’c. to embody it with.. 

To make. wery good Purging Drink for the Cholick. 

Take 2 Ounces of Rhubarb, 4 Ounces of Gentian, and 


a Quart of good Anifeed-water ; let the Roots infufe “ 


_ along in it, and give the Patient about z Spoonfuls at a 
time, as often as need requires. 


An experiencd Medicine for a Dytentery, or Bloody-F (de 
Give about 3 Ounces of the Juice of Ground-Ivy, mixt 


- with an Ounce of the Juice of Plantane, once or twice a 


ae: 
sd eke Medicine for Incontinency of Urine, ad 
oh, bashed os: ory, Ae 5 Rigtaning of a Diabetes. . 
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_ fome Hours, or a Day, ‘if need be. But this ought to be 


An excellent Medicine for clammy Humours in the Eye. 


in the Night, he may, if-he finds Caufe, lay on‘a. little _ 


~ Mafs of the Confiftence of a Cataplafn ; warm this a lit- 


remaining Membranes put up pretty ftore one over ano- — 
ther into a cover’d Pot, where being dry’d gently, and — 
yet fufficiently, ina Baker’s Oven, take them out, and — 
pulverize them well. The Dofe is as much as will lie on 
a large Groat, or fmall Six-pence. . 


. To cure Corns on the Feet. 
Take the Yeaft of Beer (not of Ale) and fpread it on a 
Linnen Rag, and apply it to the Part affected; renew it 
ks a Day for'three Weeks or a Month, and it will cure 
them. 2 Oth 
For a Diarrhea, Loofene’s, or Flux of the Belly. 
Mix up 15 Grains, or if the Diftemper ‘be but flight, 
10 Grains of powder’d Rhubarb, with half a Dram of | 
Diafcordium, and let the Patient take it either going to 
Bed, or early in the Morning after his firft Sleep. 
yi For a Contufion zz the Eye. © 7 a 
Take the Crumb of white Bread, and dilently incor- 
porate with black foft Soap as much as will makea fome- - 
what foft Pafte; and then with your Thumbs make a little | 
Cake (as it were) of it, and apply to the bruifed Part, the 
Eye being firft fhut; and bind it fo that it may lie on for | 


ufed with Caution. 


Take new Milk, and let it ftand till it hath gota little — 
Cream upon it; then let tho Patient, when he is in Bed, — 
take up with his Finger a little of the Cream, (and not of | 
Milk) and fhutting his Eye-lids, befmear his Eyes with it, _ 
having a Care that very little or none get into his Eyes, — 
becaufe it would make them {mart ; let the Cream lie on 


till next Morning ; and in cafe the Patient chance to wake _ 
more, and wafh all off in the Morning. 
he ade ealy Remedy for a recently bloodJoot Eye. | 

Take a rotten Apple, and as many Tops of Worm- 


wood, as being well beaten together with it, will make a. 


tle, and pvt a fufficient Quantity of it into a thin and 
clean Linnen Rag, and let the Patier ) it upon the - 


oo 


’ fome Red Rofe-water, or the like Liquor. 
re ( 


An experienc’d Eye-water for an Inflammation and 
Tumour of the Lye. 

Take of prepar’d ‘Tutty half an Ounce, the Water of 
White Rofes and of Frogs Spawn, and alfo of the belt 
_ Canary Wine, (not diftill’d) ofeach z Ounces, of Agua Mi- 
_ vabilis half an Ounce: Mix thefe well, and drop a very 
- littleat a time into the Patient’s Eyes. 


An experienc d Water for fearp and flimy Humours ir 
! the Eyes and Eye-lids. 

_ Take of prepar’d Tutty half an Ounce, prepar’d Coral 
and Pearl, of each half a Scruple, Trachifci Albi Raf. 5 ot 
6 Grains, Red Rofe-water and Succory-water, of each an 

* Ounce and half; mix them well ; and if you will have 

the Medicine ftronger, you may put 3 or 4 Grains of 

_ Aloes into it. | 

th The Green Ointment. | 


Take Rue, Camomile, Hyffop, Hogs-Fennel, Red _ 


Fennel, Rofemary, Bays, Ladies Mantle, Pau/’s Betony, 
Water Betony, Balm, Nep, Valerian, Mallaws, Night- 
_ thade, Plantane, Comfry, Adders Tongue, Roman Worm- 
- wood, common Wormwood, Vervain, Clary, Agrimony, 
Red Sage, Ground-Ivy, Featherfew, Self-heal, Melilot, 


_ Bramble Tops, Marfhmallows, Sanicle, Ribwort, May-. 


_ Weed, of each of thefe two large Handfuls ; pick and chop 
them; then take 4 Pounds of Butter unwafhed, and 3 
Pounds of Boar’s-Greafe ; melt them together, and put in 


‘the Herbs, and let it boil 2 Hours; then frain it out; 


a let it fland a little, and put it in Pots for Ufe. 


For a light Stroke or Contufion of the Eye: 


Receiptsin Puysicn, Ge. 51 
Part affected all Night; the next Morning wath it off with - 


Take 2 Ounces of Betony-water, and 3 Drops of cla. | 


tified Honey; mix them well together, and drop them 
into the Eye three or four times a Day. ‘The Compo- 
Aition muft be made freth every fecond or third Day, 


_ An excellent and very often try'd Eye-water, efpecially 
a for outward Affecdions of theEye, © 
_. Take of Plantane Leaves 4. Ounces, and of Strawberry 


2 


fe for 24 Hours in a Pound of | 
Psa mace ye. OUR «4 


7° Se. 
= 


The. Lady Fitz-Harding’s Eye-water, which latel) curd 


_ few Drops every Night going to Bed. 
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Zood White-wine : Then diftil them to Drynefs ina Glafs _ 
Head and Body ina Balueo Marie. The Liquor that is 
thus obtain’d, put into a very clean Brafs (not Copper) — 
Veffel, and let it ftand there fome Hours, till it hath ac- — 
quired a manifeft, but not a very deep blue Tin@ture, and — 
then put to it (when pour’d on) an equal Weight of white © 
Rofe-water diftilled after the common way. Shake thefe 
together, and let fall one Drop into the internal Corner of — 
the Eye, the Patient ftooping backward, and fhutting his 
Eye-lids for a Minute or two, that the Water may difperfe — 
on the Eye, and that the Quicknefs of the Liquor, which | 
may make him weep, may the lefs prejudice him. 


To make an excellent Eye-water for Rednefs and light 
Films, &c. in the Eye. 


this Water, put half an Ounce (and no more) of choice 


-Verdigreafe pulverized; and in a very moderate Heat 


extract a Tincture of a fine, but fomewhat dilute, fapphi- 
rine Colour, (but it ought not to be too deep.) Decant this _ 
very warily, and let a Drop or two of it at atime fall into © 
the Eye, as often asneed requires. a 


An excellent Remedy to fop a violent Defluxion 

| an the Kye. 

~'Take Red Sage and Rue, of each 1 handful, a Spoonful 
of fine Wheat-flour, and the White of a new-laid Egg 
beaten to Water; mix thefe very well, and fpread them — 
upon very thin Leather or black Silk, and apply it to the 
Temples. Itis to be about the Bignefs of a Silver Crown — 
at leatt. | ! 


an almoft blind Perfon, whofe Eyes look’d like Glafs. 
Take 3 Spoonfuls of white Rofe-water, as much Eye- 
bright, and as much fifted white Sugar-candy as will lie 
on a Three-pence, and the fame Quantity of fine Aloes 
fifted and put to the Water, and fhak’d together, and drop a 


te 


x 


- Receipts'in Puysicr, 8. §3. 


An eafy but ufeful be helen? to keep the Eye cool, 
and moderately dry. 
tf Take 2 Ounces of Succory-water, half a Dram of pre-' 
par’d Tutty ; fhake them well, and keep them together’ 
or Uie.. ; 
A good Ele&tuary to ftrengthen thé Sight. 

Fake Conferve of Borage and Retony, of each an Ounce 
and an half, Venice Treacle z Drams, Species Dionyfi, 
Diarrhodon abbatis, Diatrion Santalon, of each half a 

_ Bram, Tartar Vitriolate a Scruple, Diacoralliona Dram 
and a half, Oil of Fennel 7 Drops, Syrup of Violets and 
Coral, of each a fafficient Quantity ; mix and make an 
Pre e: 


. For a Film, or other Juch Thing growing iu the Bye. 

» ‘Take of crude’Roch-Allum two Parts, Turmerick one 
' Part, and refined Sugar three- Parts. - Pulverize each of 

thefe feparately, then mix them exactly, and warily blow 

it into thé Patient's Eye from time to time, as need fhall 

ee: 


[6 take an excellent as well as famous Eye- Water. 
Take Celandine, (the whole Plant except the Root) and 
having fhred it, or chopt it a little, put it into a Retort, 
and diitil it in Balzeo. When-all the Liquor is come over, 
empty the Veffel, and put in it as much ofthe frefh Plant; + 
and diftil the Liquor from it to make it more ftrong of the 
Plant. Put this. Liquor once more upon new or frefh 
Celandine, and diftil in Balneo as before; and keep this 
well impregnated Water clofe ftopt. Tis to be outwardly 
iufed in the Dofe of two, or spoke or four mia ata time.’ 
7 Elixir ip ha : wea 
"Fake of the Seeds of Annife, fweet Fennel, Coriander 
and Parfley, of each 2 Ounces; of Liquorice ferap’d, 
wath’d and bruis’d, and choice Leaves of Senna, of each 
likewife 2 Ounces; of Raifins of the Sun, rabb’d<clean 
and bruis’d, 1 Pound; of Elecampane-Roots and Guaia- 
-cum Wood, of each 1 Ounce. . Mix thefe Ingredients, 
and, pour on them 2 Quarts of Aqua Vite, or Englifb 
‘Spirits (for Brandy is too hot a Liquor.) Let thefe dahl : 
__ together 48 Hours. Then ie them all in: a Hair Bag, 
ae | | - and: 
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there be Need, pafs what is ftrained thro’ an Hippocras 
Bag, after the Liquor is fettled. Keep this in Bottles well 
ftopt in a cool Place, and give of it two or three Spoonfuls 
at a time, in the Morning fafting, and if need require, at 
Bed-time. ° | 


An experienc’d Remedy for Convulfions. and Epilepfies 
in Children. 
Take about half a Dram, or from 1 Scruple or 2, or 


fomewhat more, of well-chofen and very finely powder’d — 


Amber, native Cinnabar 10 Grains; mix them, and of 
this, fweetned with fome powder’d Sugar, or other fit 
‘Thing that may give it a Relifh, let the Patient take 
twice a Day (at leaft for moft Days) during fix Weeks, 
unlefs he fully recovers before that ‘Time. And however, 
he is to take it for two or three Days before each New 
and Full Moon, for fome Months fucceffively. 


An excellent Drink in Fevers, even malignant. 
Take a Quart of Spring-water, and having given it a 
Walm or two, put to it 1 Ounce at leaft of Hart’s-horn 
calcin’d to perfect Whitenefs ; and when the Mixture is 


cold, put to it 3 Ounces of Syrup made of the Juice of . 


Lemons; fhake this Mixture; when you will ufe it, thake 
it well, and let the Patient take of it a moderate Draught 
_ deveral times in the Day and Night. 


_ An often try'd Medicine for Fluxes of the Belly, though 
Lloody ones. if 
. Give for a Dofe, in any convenient Vehicle, as much 
powder’d or grated. Pizzle of a Hart or Deer, as will lie 
upon an ordinary Half-Crown Piece. 


/ 


An effeual Medicine for Dyfenterical and other Flaxes. 


‘Take of a Hare the Skin, Liver, Gall, and all the 


. ate except the Mufcles ; and having dry’d them fe far, 

and no further) as that they may be conveniently reduced 

to Powder, give of this Powder, from about two Scru- 
ples to one Dram, in any convenient Vehicle. 


A try'd Medicine for the falling down of the Fundament. — 
fly fliced it, put it 


i 


. Take fome Ginger, and having care 


“ 
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a 
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jn a little Pan, heat it by clear and well-kindled Coals, 
and let the Patient receive'the Fume of it, cafton by little 
ina kind of Clofe-ftool, or fome equivalent Seat, where 

the lower Part of the Body may be well cover’d for about 
half a Quarter of an Hour ata time. ; 3 


A flight but often tryd Medicine for the Griping of 
poilye oe the Guts. 

Take about a Quarter of a Pint of Brandy, and having ~ 
made a Toaft of Bread, (not too fine and white) throw it 
very hot into the Liquor, and as foon as it is thoroughly 
drenched, let the Patient take it out, and eat it hot; and 
this maybe repeated, if there be need, two or three times 
>a Day: a 


An often tryd Remedy for the Gripes in little Children. 
* Take of Oil of Nutmegs and of Wormwood, of each a 
little Quantity ; mingle them well, and with the Mix- — 
ture a little warm’d, anoint the Patient’s Navel, and the 
Pit of the Stomach. sos . 


A choice Gargle fora fore Throat. 
. 'Fo'4 Ounces of Plantane-water add 3 or 4 Spoonfuls of 
- ted Rofe Water, and mix very well with thefe the White 
_ ofan Egg’ beaten to a Glair or Water; fweeten this Mix- 
ture with a {mall Spoonful of white Sugar-candy ; or ih 
want of that, as much very fine Loaf-Sugar. Let the Pa- 
tient gargle this as often as need requires. 


oe For a Gonorrhea. 

"Take choice Maftick a fufficient Quantity, and having 
_ very finely beaten and fearc’d it, take about half.an Ounce 
of it ata time, in the Yolk of a new-laid Egg, wafhing 
itdown, if it be thought needful, in any convenient Li- 
quor. 
fn An excellent Remedy for a Gonorrhea. , 
Take of choice Amber and of Mattick, both reduced te 
very fine Powder, and very well mixt, equal Parts, ‘and of 
this Mixture give halfa Dram ata time in a proper Vehi- 
cle, or in a Draught of Chocolate. Continue this for three 
Weeks or a Month, if need require, purging the Day be-. 

fore you begin to take it, and once every Week afterwards, 
efpecially when you leave off the Ufe ofthe Powder, 
a ie Aha Hye) To 
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To make an excellent Cephalick, or Head-Powder, | 
good alfo for the Eyes. rr 
Take the Leaves of Flowers of Betony, Marjoram, 
and Damafk Rofes; alfo the Flowers of Sage and Rofe- — 
mary, all at Difcretion. To thefe add the Powder of Lig- 
num Aloes, and fome Seeds of Nigella Romana. Reduce 
all thefe to Powder, to be ufed asa Hair Powder when 
the Patient goes to Bed. _ f 


An ufeful Drink to be frequently employd to cor- 
re@ fharp Humours. . 
Take-2z Ounces of choice Barley (Exgljb or French) 
well wafhed from its Duft and Sorders. Boil this in a — 
Quart or more of Spring-water till the Grains begin to — 
burit ; then ftrain the Decoétion through a’ clean Cloth, — 
and let the Patient ufe it’at Meals, and other times, for 
his ordinary Drink. 


An experienced Medicine for Dullnefs of Hearing, and _ 
| Hyfterical 4feGions. f 

The Juice of red Onions is excellent for Difeafes of the 
Ears, and for Deafnefs in its Beginning. N. B.Betony _ 
Roots alfo wonderfully prevail againft all AffeGtions of the 
Womb. . Pas 
An experiencd Medicine for the Pains of the Hemorrhoids. — 

Take the Sole of an old Shoe, worn by fome Man that ~ 
walks much ; cut it in Pieces, and burn it, not to white — 
or grey Afhes, but toa friable and tender Coal; reduce 
this to impalpable Powder, and then with adufiitient quan- 
tity of unfalted Lard, make it into an Unguent, wherewith 
the Part affected is to be anointed from time to time. 


<r ye Sa a maby 


A choice internal Remedy for painful Hemorrhoids. ~ 
_ Take about 2 Scruples of choice Sulphur vive, and — 
- mix it with a little Sugar to make it relifh, and give that 
Dofe once, or at moft twice a Day. uae 


A very fuccefsful tryd Medicine for the Hemorrhoids. _ 
- "Take Maiden-Leeks, (as fome call thofe that grow 
without having been tranfplanted) and cafting away the © 
_ green Part, make of the bulbous and a fufficient 

rs 4) | Re be. va) E Quantity s 
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- Quantity of whole Oatmeal, a Candle, whereof let oo 
" Patient eat plentifully. 


An experienc’d Liquor to cuwe the Itch in the Hands 
| or Face, without Mercury or Sulphur. . 
Take a Mandful of the Roots of Elecampane, and as : 


. much. of fharp-pointed' Dock ; fhred them {mall, and bofl 


them in 2 Quarts of Spring-water till the Confumption of 
a Pint. ‘Then ftrain the Liquor, and with it let the Pa- 
tient wafh his Hands, or other Parts affetted, once or - 
mott) twice a Day. 


A fpecifich Remedy for the Yellow Jaundice. - 

‘Take 1 Part of good Saffron, dry’d enough to be rubb’d 
in a Glafs Mortar into Powder, and incorporate it well 
with 4 Parts of choice Turmerick. In the mean time 
take a Handful of freth Sheeps-dung, and let it fteep in 
about a Quart of ftrong Ale in a maderate Heat, till the 
Liquor: be fully impregnated with the Virtue of the Dung. 
Then ftrain it: lightly through a Linen Cloth: into a Pint 
of it, or as large a Draught within the Limit as the Pa- 
tient can well take, give about- half a Dram of the’ fore- 
‘mentioned mix’d Powder. ‘This do in the Morning fatt- 
ing, and in the Evening about Bed-time, giving alfo ano- 


_ ther Dofe the Morning after the firit. 


_ The great Medicine of a famous Empirick: for the 
King’s Evil. 
Give for a good while ie canes a pretty ftrong Dece- 
ction of Devil’s-Bit. 
if mitigate Pains in the Kidnies. 
‘Take Oil of Scorpions, and Oil of Bees-wax, of an 
ia 1 like Quantity ; mix them well, and with this Mixture, 


moderately warm, anoint the pained Kidney. 


An effectual Remedy for Stoppage in the Kidnies. 
Give in any convenient Liquor about: a Dozen Grainy : 
a Salt of Amber for a Dofe: 


| A pleajant Medicine to appeafe Scort tick Pains: 

in the Lirabs. . 

Tax, fpread it ‘thin upon’ ‘Salink, or 
ak 
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‘Some very fine Kid’s Leather ; and keep it upon the Part 


affected till it dry up of itfelf, or till the Patient has no 
more need of it. 


¥ 


A Medicine for the Pain and Tumour of the Piles. 
‘Take the Patient’s own Urine moderately warm, and — 
with Rags dipt in it foment for a while the Parts affe&ted, 
and then anoint them with Unguent Populeum. Thisdo, _ 
if need be, three or four times a Day; and if the Tu- 
amours be internal, you may then inject a little of the fore- 
mentioned Urine. : 


An excellent Remedy for Scorbutick and other Pains 

_ in the Limbs., - 

Take red and unfophiftical Oil of Petre, and anoint 
therewith from time to time the Part affected. : 


A choice Medicine for the Pally. 

Take Sarfaparilla a Pound and half, Bark of Guaiacum, 
China in Chips, ef each 2 Ounces and a half: Boil all in 
6 Pints of Water to a Confumption of a third part: At 
the End add Raifins of the Sun flon’d 4 Ounces, Liquo- 
rice bruifed 1 Dram, fat Figs Number 12; boiland ftrain ~ 
2t. Of this let the Difeafed drink warm as their ordinary 

~ Drink. Js 


) 
| 
| 
| 
| 
| 
For a Weaknels in the. Hands, arifing from Palfy, . 
or an ill-cur'd Rheumatifm. | 
- "Take the Tops of Rofemary, and bruifing them a lit- — 
tle, make them up into a Ball of the Bignefs of a fmall | 
Orange, or a large Walnut with the Green Hutk on. Let 
the Patient often roll one of thefe Balls between his Hands, 
and for divers Hours in a Day grafp one of them in the — 
Hand affected, that it may grow hot there, and tranfmit — 
| its Effuvia into the Part. Continue this Courfe as long as — 
the Diitemper requires. a 


. A choice external Remedy for Paralytick Affefions. 
Make a ftrong Docoétion of Rofemary Leaves, (or 
Flowers, if the Seafon afford them) and letythe Patient — 
hold the Part affected for a good while at a time in the Li- 
_quor kept very warm. If after feveral Trials this Medi- 
cine prove not effectual enough, take 10 Drops a Oil of 


orms, | 
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Worms, and mix with it well 4 ors Drops of Oil of 


” "Turpentine ; and with this Mixture well warm’d, anoint 


’-the Part from time to time, or elfe let the Patient keep the 
_ Part for a good while together, for more than once or 


twice, if need require, in warm Rain-water (to diflolve the 
Scorbutick Salts.) 
| For the Pleurify. | 

Cut green Broom-tops fhort, and fill therewith a Skillet 
er Pipkin of a Pint and an half; then fill it up with Ale ; 
boil it foftly till it be wafted to 2 or 3 Spoonfuls; it will 
look black like Treacle, and be thick. When ’tisenough, 
and cold, add as-much Mithridate as a Nutmeg, and min- — 


> gle it well, and give it the Party warm in Bed, and let 


him fweat three Hours or more after it, by adding fome 
Cloaths. If it help hot at firft, repeat it next Day, or 
the fecond, not to fail. 


An approved outward Medicine to caufe Reft, 
bag 4 without Opiates. 
Take of Rofe-water 8 Ounces, good Wine 4 Ounces, 
rong Vinegar 2 Ounces; mix thefe well, and having 


_-warm. Stupes in them, foment therewith the Part affeCted, 


laying them’ on moderately warm, but taking them off 


when they begin to grow cold. This fomenting may laf 


is 
? 


pe 


- 


‘between. a quarter and half an Hour before the Patient | 


fhould compofe himfelf to Reft. 


_ Ta take of the Heat and Roughnefs of the Skin, —'%, 
__ efpecially on the Lips. 
Anoint the Part affe@ted with frefh (or at leaft not too 
ftale) Cream. DY 


A diftilled Water for frengthening the Sight. 

Take Rofemary Flowers, Sage, Betony, Rue, and Suc- 
cory, of each 1 Handful. Infufe thefe in 2 Quartsof good, 
Sack, diftil them in a Copper Alembick. The Dofeisa 
moderate Spoonful. ; . ef 


A choice Medicine, which hath been feveral times ufed 
for a light Stroke or Contufion of the Eye.) 
Put to 2 Ounces of Carduus-water, or that of Betony,. 
4, or 4 Dreps of Honey; ufe it every three Hours. (But 


ih 


vhave a care not to keep it above a Day or two, let ic 
Stee as co). ara. 2 
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‘Me often try'd Remedy to firengthen the Stomach, and alfo 
to take off griping Pains in or near it. (Tis good alfo 
Sor Colds. Te 
Take Emplaftrum Stomachicum of the London Difpenfa- 

tory, and drop uponit 5 or 6 Drops of Oil of Cinnamon, 

rubbing it well over with your Finger, and fo apply it 
to the Patient’s Stomach ; and after three or four Days, — 
or as foon as it grows dry, remove it, and having {crap’d 

‘the Plaifter, and warm’d it on the wrong fide, let. fall 

fome Drops of the Oil of Cinnamon upon it, or more Drops 

of the Cordial Spirit, and apply it again. 


My Lord Bacon’s experienc’d Medicine for a recent Strain 
or Bruife. ‘ 

Take a good Handful of frefh Wormwood, and boil it - 

in a fufficient Quantity of ftrong Ale to the foftnefs of a 

Poultice; then take it off the Fire, and when you apply it, 

Which you fhould do whilft ’tis very hot, put to ita 

Spoonful or two of good common Brandy. 


4 parable but excellent Medicine in the Fits of the Stone. | 
‘Take fomewhat lefs than a Handful of red Chick Peafe, 
or Sifers, and boil them foftly in a Quart of Spring-water | 

tj the Liquor be red, and well impregnated with the 
Seeds ; ftrain this Decoétion, and {weeten it with Syrup > 
of Marfhmallows, out of which all the ftronger Diureticks | 
are left. Pree 4 

Far the Stone. 

Take a Quart or half a Pint of fimple Arfmart-water, 
fweeten it with a little Sugar, or fome convenient Syrup, 
and aromatize it with a little Nutmeg fcrap’d, and give 
this Mixture for one Dofe. 


i For the Stone and Gravel ix the Reins and Bladder. ae 


Take equal Weights of commen Daucus-feeds and..of ~ 


_ Burdock-feed, and having mixt thefe together, put an 
Ounce of the Mixture to a Gallon’of {mall Ale, and let 
the Patient ufe it as a conftant Drink. . 
Fae ¢ : 
A good Liquor to ufe as Drink in a long Fit of the Stone. 
Make Poffet-drink of 3 or 4 Parts at moft of Milk, 
and 1 of White-wine. Into 2 Quarts of Poflet-drink {crape 
Nake . | ie het ae em 
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or thinly, flice a Nutmeg and a half, or two Nutmegs ; | 
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' adda little Juice of Lemon to your Palate ;, and if you 


‘ 
¢ 


pleafe, fweeten it a little with Syrup of Marfhmallows. 
Take of this Drink a pretty Quantity at a time, and ufe 


it often ina Day, 


‘The Stone, and the Cure. Taken out of the Hiftory of the 
Barbadoes, written by R. Lygon, Gent. p. 118, 119. 
After the Stoppage of Urine more than 14 Days, the 


- following Medicine did not only break, but brought away 


all the Stones and Gravel. And about three Weeks after, 
the like Pains returning, the fame Medicine ‘did the like 
Effeét within ten Hours after the taking thereof. 

Take the Pizzle of a green Turtle (or Tortoife) which 


lives in the Sea, dry it with a moderate Heat, pound it in 


a Mortar to Powder, and take of this as muchas will lie 
upon a Shilling, in Beer, Ale, white Wine, or the like ; 
and in a very fhort time it will do the Cure. Thefe are 
to be had eafily, both at the Charibbee and Lucaick Mlands, 


_ where thefe Fifhes abound. : 


‘ 


To expel the Stone in a Fit. 
Take Crabs-Eyes powder’d, and diffolve a large Pro- 
portion of them in good white Wine Vinegar; and of 
this let the Patient take from two Spoonfiuls to five or fix 


ata time. 


iis a abaok fpecifizk Rémedy far :the-tTooth-Ach. 


Into a Quart of red Wine (or at leaft of Claret) put 

1 Dram of Allum, and another of Acorns, a Dram and 

half of Galls, and half a Handful of good dry’d Rofe 

Leaves. Boil this to the Confumption of near half, and 
_then-take it from the Fire and ftrain it, and diffolve in it 


“a Dram and half of Acacia cut into {mall Bits, and with 


this Liquor a little hot, you muft wath the Part feveral 


- times in a Day. 


‘ 
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An approved Medicine for an aching Tooth that is holloaw. 
Take z Parts of common Pepper ground to fine Powder, 
and mix exaétly with it 1 Part of Sugar moderately fine 
over a gentle Heat; form thefe into a {mall Pill of a Shape 
and Bignefs fit for your Purpofe; and when your Stuff — 
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grows cold, “twill harden, and may be applied when you 
ia pleafe to the Part affeted. | io bbe 


e 


A Medicine preferit’d to a great Prince (Charles the Firf) 

i to faften the Teeth. 

Take a Pint of Spring-water, and put to it 4 Ounces of — 
Brandy ; let the Patient wath his Mouth with the Mixture _ 
of thefe every Morning, and twice or thrice a Day befides 5 — 
and let him in the Morning roll for a little while, a Bit of — 
Roch Allum to and fro in his Mouth. 


To make an excellent Poultice to ripen'Tumours. _. 
Take 8 Ounces of (fat) Figs, 2 Ounces of white Lilly 
_ Roots, and 2 Ounces of Bean-flour (or Meal:) Boil thefe 
together in Water, and reduce them to the Confiftence of >| 
a Poultice ; which is to be fpread to a good Thicknefs, _ 
and laid warm enough upon the Part, and fhifted as often 
as it begins to grow dry. : 


An excellent Medicine to relieve thofe that are troubled with. 
Tumours ia the Throat, and fome other Parts. 

To a Quart -of new Milk put a Handful of Mallow 

Leaves, with as much of the Leaves of Solanum, or 


' Night-fhade ; fhred them fmall, let them boil till the 


Herbs be tender as if they were to be eaten. Then put — 
into the Milk as much Crumbs of white Bread, as being | 
ftirred well with the other Ingredients, will bring all to | 
the Confiftence of a Poultice. This is to be fpread upon — 
a Stay for the Throat, or fome other thing fit to be ap- | 
ply’d to:any other Part affected, and is to be laid on as | 
hot as the Patient cah well endure it; and when it begins | 
to grow cold, it is to be fucceeded by frefh made very hot, | 
and fo long as the Cafe fhall require. ~ | 


A Meditine that lately cured an obftinate Tumour of the — 
és Knee, that had baffied fome Surgeons. 3) 
Take a greet Colewort Leaf with red Veins or Streaks, | 
and having cut the Ribs flat, and almolt level to the reft of 
the Leaf, bruife it with the Haft of a Knife, or fome fuch. | 
thing; apply it to the Part affected, renewing it once or 
twice a Day. 3 ; 


A choice 
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A choice external Remedy for a fore Throat. 
Take Millepedes, Sows or Hogs-lice alive, and few 
them up between the Foldings of a Piece of Linnen, and 


' apply them to the Throat in the Form of aStay, which is 


to be kept on all Night. 


_ A choice Remedy for a fore Throat, efpecially if inflamed. 


Take a little Handful of the Leaves of common Mal. 
lows, and 8 or'10 good Figs ; boil thefe about a quarter 
of an Hour in a Pint of new Milk, and let the Patient ufe 
it very hot and often. 


A tryd Medicine for a fore Throat, caufed by acid Humours 


all 


in the internal Parts of it. 

_ Take half a Handful of the Leaves of common Mal- 
lows, and boil them in about a Pint of new Milk near half 
an Hour; then let it run throygh a-clean Cloth, and let 
the Patient ufe it a little warm three or four times a Day 
as a Gargle; or elfe let him ufe it by holding it in his 
Mouth, and letting fome Drops flowly flide down his 
Threat. | 


An often experiencd Remedy for Tetters and rhe Itch, 


Take Flowers of Sulphur finely powder’d, Ginger and 


and burnt Allum, each alike,. fave that of the Allum there 


muft be fomewhat lefs. Incorporate thefe with asmuch 
frefh Butter (without any Salt) as will bring them to the 
Confiftence of an Ointment: With this anoint the Part - 


“affected at Bed-time, as hot as the Patient can well endure 


it, and let it lie on all Night; wath it off in the Morning 
with Celandine-water well heated ; and whilft you continue 


_ the Ufe of this Medicine, take daily fome Cordial, to keep 


the noxious Humour from. being driven inwards. This 
will not fai] to do the Work. 


A choice Medicine for a Thruth in young Children, or @ 

| } fore Mouth. 

Take an Egg, and put out the Meat; then fill it with 
the Juice of rec. Sage, and fet it on hot Embers till it boil; 


_ then skim it whilft any Skum doth arife. Then take as 


halfa Spoonful of 


“much Allum beaten as the Bignefs of a Pea or Bean, and 
Honey, and let this be putin the Egg, 
PMG ME CREE 28 oS ihe 


64 The Complete Family-Piece! 4 


and boil it a little, and fo take it off; and when ’tis cold, 
rub. the Child’s Mouth as often as you fee Caufe. 


An excellent Emulfion to be ufed in Sharpnefs of Urine; ; 


_ efpecially caufed by bliftering Plaifters. 


Take Mallows 2 Handfuls, Gum Arabick 2 Drams, 
Barley-water a fufficient Quantity ; boil allto aQuart; to 


_ which add {weet Almonds blanch’d 1 Ounce,. of the four 
great cold Seeds, of each 2. Drams. Make an Emulfion, 
ttrain, and add 2 Ounces of Syrup of Marfhmallows, of 
which drink at Pleafure.. 


An ufeful Powder for fuch as cannot hold ari Urine. 

Take Root of the Male Piony, yellow Amber, red 
Coral, and choice Gum Arabick, of each a fufficient 
Quantity: Reduce them to fine Powder, mix them well, 
and let the Patient take of this Mixture from ten to twenty 
_ Grains twice a. Day. 


For Suppreffion of Urine. 


‘Give about a Spoonful at a time of bruifed Muftard- 


feed in any convenient Vehicle. 


A fpeedy Remedy for Fits of Wy nies 
Take a large Nutmeg, grate off one Half of it, and 
toaft the flat Side of the other, till the oily Part begin to 
_ ouze or fweat out;. then clap it to the Pit of the Patient’s 
tomach as hot as he can well endure it, and let him keep 


it’on whilft it.continues. warm, and then, if need be, put _ 


on another. 


 Tomake an Aftringent Liquor, rr great Ufein Ulcers ands 
Some. Wounds. 
Boil 2 Drams of choice Catechu or Japan Earth, in a 
Quart of Spring-water ; pour of the clear, and with it, by 
In pats or otherwife, drefs the Ulcers or Wounds. 


For paeayee Ulcers. 
Take the green Bark of Oak, and chop it all. together, 
both Infide and Outfide, into very fmall Pieces. Upon. 
thefe pour good Lime-water frefhly made, and ket them 


infule i in it a the Liquor has eae a deep eer 
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With this drefs the Ulcer once, and if need rane twicez : 
Day. 
A pemesy againft the Bitings of Vipers, and other 
venomous Creatures. 

As foon as ever one is bitten, (for if the Poifon: be dif. 
fufed through the: Mafs of Blood, the Experiment may not 
fucceed) a hot Iron may be held as near the Wound» as 
the Patient can poilibly endure, till it has, as they fpeak, 
drawn out all the Poifon, which will fometimes adhere like 
ayellowifh Spot to the Surface of the Iron. 


A Medicine againf? voiding of Blood out of feveral Parts. 
| Take 2 Drams of Henbane-feed, and the like Weight 
ef white Poppy-feed; beat them up with an Ounce of 
Conferve of Red Roles ; 3 of which’ give to the Quantity of 
a Nutmeg or Walnut. 

Or, Take the exprefs’d Juice of 12 Handfuls of Plan- 
tane Teaves, and 6 Ounces of frefh Comfry Roots, well 
beaten together with a convenient Quantity of fine Sugar. 
T hefe 2 Medicines have wonderful Effects to ftop pee | 


; yl ida excellent Wound-Drink. 

Take Harts- -tongue, Liver-wort, Wood-bugle, Wood- 
 fage, Wood-betony, Southern-wood, Wormwood, Ale- 
_ hoof, Buglofs, Scabious, Rib-wort, White-bottles, Mug- 
wort, Comfrey, Mint, Agrimony, Strawberry and Violet 
Leaves, Cinquefoil, Daily Leaves, Roots, and Flowers, 
wild Honey-fuckles, wild Angc'.a, Avens, Plantane, 
Clowns, Wound-wort, Hawthorn- es a Oak-buds, and 
Bramble-buds.. ~ 3 

Gather thefe Herbs in May, or as many as.can then 3 
hhad$ the Buds in March, as foon as ever they put forth, 
Bofor’ they come to Leaves; meafure them, and, take 
equal Quantities of them}, and dry them feverally in the 
Shade; and when thoroughly dry’d, put them up in Bags, | 
_ and fo ‘keep them for Ufe. 

~ How to make the Drink. j I 

"Take'1. Gallon of Spring-water, 1 Pottle. of. the. bef 7 
white Wine; add to this 2 good Handfuls of all the Herbs, — 
. mingled well together, being dried ;, but) if green, then-t 
good Handful of each. Boil them in a Pipkin or Iron 
Pot to the nc een of the Half; ‘then a it out, 
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and put to the Liquor a Quart of Honey, and let it boil — 
again, and skim it, and when ’tis cold put it up into Bot- 
tles ftopt very clofe; then let the’ Patient drink thereof 
Morning and Evening about a quarter of a Pintata Time, 
{fome ufe only three Spoonfuls at a Time, fafting after’ 
taking of it one Hour or two.) Obferve, the Liver-wort 
is ever beft to be put in green. If you make ufe of this. 
for any Sore or Ulcer ‘in the Body, lay any Searcloth or 
Plaifter to it, of Unguentum Apoftol. or Minium, or fuch 
like, as they ufe for Wounds in the Body, ora Plaifter 
of Honey and Wax. 

~ This Drink is effe&tual for Sores, old or new 3; Womens 
Breafts, putrified Bones, caufing them to feale ; "tis good 
'» for any Ach in the Stomach, for the King’s Evil ; it hath _ 
cured, alfo.caufed Bullets in the Flefh to come out, having — 
_ long continued there. Sir Fo. Mince was healed by drinks — 
ing of this, being wounded through the Loins. 4 : 


wa An experienced Remedy for bloody Water. 

Take Waters of the black.Alder, of Mallows, of each 
3 Ounces, Syrup of Comfrey 1 Ounce; mix them, and | 
let the Patient take four Spoonfuls immediately, and four | 
or five Times a Day. | 


An experienced Medicine to corre the peccant iNimbar 
iz the King’s Evil. 
‘Take half an Ounce of Cuttle-bone dry’d till it may be 


net finely powder’d. Give this to the Patient for one Dofe. ° 


| 
: The Pills for the Dropfy, that are much ufed by a Perfom. — 
efteem'd for the Cures he had done on that Difeafe. } 
"Take Gambogia, Gum-Ammoniacum, of each a Dram. | 
and a half, Diagridium’ and Tartar-Vitriolate’a Dram, 
- with Syrup 6 Buck’s-horn; make a Mafs for Pills. Dofe 
from 15 Grains to half Dram. 
: 

| 

| 


| An eafy but effefual Medicine for the Rodivhnets of the Liptl | 
and toheal Parts that have the Scarf- ils worn off. | 
‘Take 2 Parts of Wax, and 1 of the frefheft Butter, melt 
and incorporate them over a gentle Fire, and then let the | 
“Mixture drop into fmall Cakes, upon a glaz’d Tile or Plate 
_ (whether Pewter or Silver) ths in Water, or elfe bie a 
Piece of wetted white Paper. : 
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A not unpleafant Purge Sor Children and delicate Perfons. 

_ In the Yolk of an Egg diffolve, by rubbing them very 
well in a clean Gla{s or Stone Mortar, about 6 Grains of 
choice Refin of Jalap finely powder’d ; and when. the Solu- 
tion is_made, incorporate with it little by little two or 
three Ounces of Succory, or fome other convenient Water, 
which by this Operation will be turned white, and make 
a kind of Emulfion, which you mutt {weeten at Pleafure, 
either with fine Sugar, or fome laxative Syrup, and give 
itin a Morning faiting. | 


Ain experienced Medicine for Madnefs (Mania) not very 
| ae obftinate. 
Take two Ounces of the Berries of Box, and infufe 
them warm in a clofe Veffel, in a Quart of Claret or ted 
Wine, for 48 Hours ; then decant the Liquor, and put to 
it an equal Quantity of the diftill’d Water of Vervain ; 
_ and of this Mixture let the Patient take fix or eight Ounces 
at a time, and compofe himfelf to fweat and reft after it. 
This muft be daily done for a pretty while together, if 
need requires, : 


To prevent a Gangrene upor'a great Pain, and to frengthen 
os ae the Part. “an'B 
_. Take of Melilot Plaifter and Diapalma equal Parts; 
and having melted and we'l incorporated them together; 
make thereof a thin Plaifter ; which being pricke full of 
Holes, is to be laid upon the inflamed or bruifed Part, 

firft lightly fearify’d. 


_ To make one fpit out Rheum shat fells the Gums, and 
Bie oe? therewith caufeth the Tooth-ach. ple 
__Diffolve a Spoonful of good Muftard in about a Pint 
of French Wine, (Claret or White) and having warm’d 
it a little, let the Patient from time to time wath his 
Mouth with it, and hold it therein for a pretty while. to- 
gether. ; | t 
» To make an excelient and. often tryd Medicine for the 
'... Stone, wherher of the Kidnies or Bladder, 
_y Take of pure White-wine, or Rhenith-wine, and of 
Fennel-water, each 1 Pint. Into. this Mixture put half | 
an Ounce of Wood-lice alive and well cleanfed, of a mid-. 
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ling Size, and one Lemon fliced ; let them infufe in a Vef- _ 
fel well ftopt, for three, four or five Days, and then let oe 
the Patient take about 4 Ounces at a time, twice a Day. __ 


An almoft fpecifick Remedy for the Thruth ix Children. j 
Take Houfe-leek frefhly gather’d, crufh it well be- 
tween 2 Plates or otherwife, till you have fqueez'd out the ~ 
Juice; mix. this with live Honey, enough to make it 
fomewhat fweet, and then put to it as much finely powder’d 
Roch Allum as will give it a little Tartnefs ; put fome of 
this Mixture with a Quill or a Feather down the Patient’s 
Throat, as far as conveniently may be: If there be need, | 
the Part affected may be touched once more within anHour 
after. . | 
% For the Yellow Jaundice. | 

Take Rhubarb two Drams, Saffron, Mace, of each a 
Dram, Hemp-feed one Handful; bruife them, and put _ 

therein a Quart of White-wine, and fet it in a gentle Heat 
to extract ; then take Mornings and Evenings in an empty — 
Stomach, about a quarter of a Pint ; and when all is fpent, © 
pour on fome more Wine upon the Ingredients, adding a 
little frefh Rhubarb and Saffron, and ufe it as before. 


-. .\ An-almoft fpecifick Remedy for Agues. . a 

Take Refin of Scammony 12 Grains, Diaphoretic An-_ 
timony, and Cryftals of Tartar, of each 8 Grains; mix _ 
thefe carefully, and give them for 1 Dofe, an Hour be- — 
fore the Fit comes. : : 


An almoft fpecifich Medicine for Exulcerations an the 
; ich Keadneyees 5 5e5 ; 
Take Jet, and having reduced it to fine Powder, give 
of it half a Dram for a Dofe, in fome good White-wine — 
in the Morning fafting, and at Bed-time, for fome: Days © 

_ together. aa 
For an Ague. ; 
Take the Soot that is in a Baker’s Chimney, and Mu-— 
ftard, and Rue, and White-wine Vinegar, and Sallad- 
Oil, and fome White-pepper and Ginger, and make a 
Poultice of it, and lay it to the Pulfe of the Arm, and let 
it liea Fortnight or three Weeks. If you will, lay it on — 
jut before the Fit comes. q 
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An eafy but efeGual Method to fop Bleeding in Wounds, 

3 aud check fome other Hzmorrhages. 
' Strew upon the Part the Powder of clear Rofin beaten 
very {mall. 


| For {crophulous Humours of Children, Eyes, (and other 


Parts.) 


Take Figwort, and put 2 Handfuls of it to a Pottle of 


{mall Ale; of this give a quarter or half a Pint ata Dofe. 
The Operation will be promoted by quenching feven or 


_ eight times in this Liquor a Gad of Steel, about eight or 


- 


Take a large white Onion of about 4° Ounces in 


ten Inches long. 

rr _ Againft the Vertigo. 

Take of Cyprus Roots 2 Ounces, of Anifeed half an 
Ounce; make of both a very fine Powder, and take as 
‘Much as you can lay ona Sixpence, in a Spoonful of Wine, 
Beer or Ale, when you go to Bed: This Medicine conti- 
nued for five Nights, (befides other Patients) cured a Wo- 
man, who for divers Years was troubled with a Vertigo, 
and had ufed all Sorts of other Remedies, prefcribed to 
her by London Phyficians, to little or no purpofe. 


An eafy Medicine to cleanfe the Womb, efpecially 
after Child-bearing. ; . 
Weight, (if you can get fo big a one) and boil it in about 
2 Pint of Water, with any thing fit to make a very thin 
Broth, till a third Part or more of the Liquor be confu- 
med: Of this Broth, which may be made a little palata- 
ble with Nutmeg, €3c. the Patient is to take fix or eight 
Ounces twice or thricea Day. 4 


For the Cholick, and divers orher Diftempers. 

Take 4 or 5 Balls of freth Stone-Horfe Dung, and fet 
them fteep for about a quarter of an Hour (or lefs) in a 
‘Pint of White-wine, in a-Veffel well ftopt, that the Li- 

| ond may be richly impregnated with the more volatileand _ 
ubtil Parts of the Dung ; ftrain this, and give of it from 
a quarter to halfa Pint, or fome Ounces more at a time, _ 
the Patient having a care not to take Cold after it, oN 
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: A parable Medicine for the Stone. . 
Take.of the Seed of Flixwood, and give of it about-as 


much as will lie upon a Shilling, either whole or grofsly 
bruifed, -in any convenient Vehicle. : 


To clear the Eyes, even from Films. 

Take Paracelfus’s Zebethum Occidentale, (diz. human. 
Dung) of a good Colour and Confiftence, dry it flowly — 
till it be :pulverable ; then reduce it into an impalpable — 
Powder, which is to be blown once, twice, or thrice a __ 
Day, as Occafion Shall require, into the Patient’ s Eyes. 

A good Medicine for a newly taken, tho’ wiv Cold. 

Take about 4 Ounces of Spring-water, and in a con- 
venient Veflel, put to it 3 Leaves of good Tuffilago, 
(Coltsfoot) ae a Pugil of Maiden-hair, and a Stick of 
Liquorice for Bignefs and Length like the fartheft Joint of 
the little Finger. Make the Water warm, and when it is — 
ready to boil, put in the forementioned Ingredients, the 
Liquorice being firit fliced and minced; cover the Pot well ; 
det it boil for a few Walms, then take it off the Fi ire, and 
‘having prefently ftrain’d it, let the Patient drink it hot — 
like Tea, he being already in Bed. Do this three or four — 
Nights fucteffively, or till there be no need of the Medi- | 
cine. 

‘A good though uncommon mn Medicine for the Dropfy. 

Take Virginian Snakeweed a fufficient Quantity, and 
having cut and fliced it very fmall, infufe it in a com- — 
petent Quantity of good Sack, till the Liquor be very | 
ilrongly impregnated with the Plant. Of this Infufion_. 
Jet the Patient take three, four, or five Spoonfuls at a time _ 
(or more, if the Cafe be urgent) when the Stomach is 


empty. 
Another Medicine for the Dropfy. 
Make ‘an Infufion of Mechoacan in White-wine (an 
Ounce and half thin fliced to a Pint) having infufed 24° 
‘Hours, and drank of every Morning for fome Days, is a 
moft admirable Thing ; and if a little Muftard-feed be in- 
fufed 1 in it, it will be fo much the better. - 


‘I 
| 


An often experienc’d Medicine for Blood-fhot or flamed 
Eyes. mM 
ts Cut a. bbeelaid Pes boil’d hard, into two Half, (wit om 
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out taking out the Yolks) and apply one of thefe confide- 
rably warm, but not too hot, to the Part affected, and 
keep it on for fome Hours (fix or'eight, if it need fo 
long.) Note well, To the fame Purpofe you may apply, 
with good Effect, a Poultice made of rotten Apples, the 
Cold being firit quite taken off. : 


+ To corre the Laxity of the Gums, and faften the Teeth, 
_ Toa Pint of Red or Claret Wine, take about 2 Drams 
of Fapan Earth ; and having diffolved fo much as you 
can, pour off the Clear, and let the Patient wafk his 
Mouth therewith from time to time. 
An uncommon but effettual Fomentation for Tumours, 
accompanied with Joarp Humours. 

Toa Gallon of. Spring-water put as much dry’d Sage as 
you judge will afford a Decoétion ftrong enough .of the © 
Herb. Into this, when it firt grows hot, caft about 
2 Ounces or fome Drams of Cafiile Soap, and let it dif. 
folve there till your Decoétion be compleated. With this 
and Stupes foment the Part for a good while together, 


An often prow'd Remedy to bring away what is, or foould 
not be left in the Womb of a-Puerpera, though it were 
part of a dead Child. f 
With the Juice of Sheeps-forrel, and fome of the 
flrong Infifion of the fame Herb (unprefs’d) in Water, 
and a fufficient Quantity of Sugar, make a Syrup; of 
which let the Patieat take about a Spoonful, {a little more 


or lefs, as need may require) twice or thrice a Day. 


» To prevent the Fits of an Ague, or cure that Difeafe. 
__ Take of the Scraping or Gratings of the Root of An- 
Belica, and the Flowers of Antimony, of each half a 
Dram, choice Canary 3 Ounces. Infufe in a cold Place 
for one or two Days, and pour off the Clear for two Dofes. 
It is a fingular good Vomit for the Cure of Agues of all — 
8, being given in the Morning fafting, four or fix 
Hours before the coming of the Fit; and if it be not a. 
Yotidian Ague, then on the intermitting Dayeurieinoncs 
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and when they are pulverized, take about a Spoonful of fl 


the Powder at a time, wmixt with a little white Sugar to 


fweeten it, in or before fome Spoonfuls of any convenient 


Vehicles co: 3 ot A 
An approved Remedy for prefent Deafnefs.. 


Take of the Breaft-Milk of a Woman that has had her — 
firft Male-Child fome time before, and drop three or four » 
Drops of it warm, as it Comes from the Nipple, into the | 


- ¢Part affected. | 
An external Remedy, almoft Jpecifick, for the Leprofy. 


Take Pomatum 1 Ounce, Flower of Sulphur 1 Dram, | 
Sal Prunellz half an Ounce; and having mixt them very — 


well together, from time to time anoint the Part affected. 
therewith, as long as there is need. : 2: 


For the Head-ach. 
Take green Hemlock that is tender, and put it in your 


Socks, fo that it may lie thinly between them and the 


Soles of your Feet; fhift the Herbs once a Day. 


For the Hiccough (even in Fevers.) 
Give two or three preferv’d Damfons at a time. 


An cafy prepar’d, but ufeful, Drink for a beginning 
curvy. . cab 
‘To a Quart of {mall Beer, or fmall Ale, put over 
Night about a Handful of Scurvy-grafs Leaves, and let 
the Patient drink this Liquor at Dinner, for his ordinary 
Drink, for fix or eight Weeks together. 


An excellent Remedy for an Inflammation ix the Eyes. 
Take a Pippin, (or other Apple) cut it into two Halfs, 


take out all the Core of cach of them, fill up the Cavi-_ 


ties with the tender Tops of common Wormwood ; tie. 
‘the Halfs together, and roaftthe Apple well: ‘Then beat 
it and the Herb together to a kind of Poultice, and apply 
it warm (but not hot) to the Part affected, and bind it 
thereon, letting it lie all Night; or, if you ufe it in the 
~Day-time, for fix or eight Hours. 4 


A. ufeful Drink far the King’s Evil, and fome Affetions — 


that have the like Caufe to it. e) 
: Take a large Handful (or two little phyfical cai , 
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_ of the Leaves of Ground-Ivy green, or (if the Seafon de- 
nies you them) well dry’d; wath off the Duft with Beer, 
not Water, and put the Herb into a Gallon of Ale-wort ; 
when it is ripe for drinking, draw it out into Bottles, and 

Tet the Patient take a Draught of it twice or thrice 2 Day 5 
or, if it be thought fit, it may be ufed at Meals. 


>. Another Medicine for the King’s Evil. 
Give daily fome Spoonfuls of the following Liquor : 


Take White-wine a Quart, Juice of Pellitory of tie Wall” 


a Pint, Spirit of Wine half a Pint, Sal Prunellz an 
Ounce; mix and diffolve, then pour off the Clear, and 
fweeten with white Sugar. Dofe fix Spoonfuls Morning 
and Night. 


An approved Remedy for the King’s Evil. 

+ Set a Quart of new Milk on the Fire till it juft boils 
‘ap; then take it off, and put into it 2 Spoonfuls of the 
beft Honey, and_ftr it till it be diffolved: And then fet 
it on the Fite again, and let it boil two or three Walms. 
Then divide it into four Parts, and drink one Part warm 
early in the Morning, another about Ten of the Clock, 
another about Four in the Afternoon, and the laf a little 


before Bed-time. Do this daily for two or three Months, _ 


except you purge, which muft be once a Week, taking 
(if grown Man) three quarters of an Ounce of Caryoco- 
ftinum diffolyed in Poffet-drink. Drefs the Sores, if they 
‘Tun, with any drawing Sear-cloth, or a Plaifter of Bur- 
gundy Pitch. The Medicine, tho’ not very promifing, is 
very famous by the many Cures done with it by a cha- 
ritable Lady, of whofe ingenious Chaplain I procured 
this. . 


An excellent Medicine to be ufed topically in Gleetings. 

‘Take 4 Ounces of Spring-water, [or Plantane-water ] 
and diffolve in it about 1 Scruple of the fympatheticle 
Powder, or fo much as will give it a fenfible, yet but 
faint Vitriol-like Tafte: And of this Mixture inje&t as 
much as is ufual of a fmall Syringe every Morning and 


Evening, as long as need requires, directing the Patient _ 


to retain the injected: Liquor as long as wonveniently 
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-for the Jaundice. 


_ then take it off the Fire, and infufe in it an Ounce and. 


' Way. ¥, 


ced it to an impalpable Powder, ‘give 4 et 1 Dram of it! 
ata time in any convenient Vehicie. — a 


An approved Medicine in the Biting of a Viper. ae 
“Take of white Horehound, and apply the Plant 
well beaten into the Form of a Poultice to the Part | 
fe&ted, and give the Patient a Spoonful or two of 
Juice of the iame Herb to peg e's alfo alee goe 


The Cinnamon-Drink, good in Gripes anil Fluxes, &c. | 
Take 2 Ounces of calcin’d Hartfhorn, powder ‘it, and 
boil it in 3 Pints of Spring-water till a Pint be wafted 5 


half of good Cinnamon, fetting it upon Embers in a co- 
ver'd Veflel for about an Hour. Then fweeten it with 
Sugar to your Palate, and drink about a quarter of a Pint 
ata time... If taken for Prevention only, a fourth rt 


ae 


of Cinnamon will ferve the Turn. | 


Another Medicine for Gripes and Fluxes. i. | 

. Take Tin&ture of Corn-Poppy Flowers made» er 
common, Spirit of Wine; of this you may give from 4 | 
Spoonful to 2 Spoonfuls, in Spirit of Opium half. an | 
Ounce, mixt with Black-Cherry-water 4 Ounces. This 
giv es Eafe upon the Spot. | 


4 
4 good Medicine for the Suppreffion of the Meno 
Give for three Mornings together, about the will i 
Time of the monthly Evacuation, a Dram, or a Drat 


and a half, or’ thereabouts, of the Galls ir) Livers ¢ of | 


Hels dry’d and made into Powder. ; Bs 
An experienced Remedy to prevent Apopleditele Fits. - i 
Make at the croffing of the Sutures an Iffte, with Dia | 
palma and Oil of Vitriol, and keep it open the bebe ‘ 


Lo dry up, or corre ie Pinay Val amie ferophulo | 
) Ulcers. | 


_ "Take of the Bone of the Cuttle-fifh, and having dae 


For moft Afthmatick Difempers. pee, 
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Ounce; of the Leaves of Ground-Ivy, a good Handful. 
Boil-thefe in 3 Pints of Spring-water to a Quart; then 
ftrain the Decottion, fweeten it with a little live Honey, 
and let the Patient take five, fix, or feven Spoonfuls ata 
time. WN. B. Remember the Efficacy of Saffron in the 
fame Difeafe, as it is recommended by Mr. Ray, in his 


Catalogue of Plants. a 
Another Medicine for Afthmatick Diffempers. 
» Take Juice of Hyflop, choice Honey, of each 2 Pounds; 
mix, boil, fcum, and make a Syrup; of which let the 
Sick take 4 Spoonfuls or more, Morning, Noon, and 
Night. | 
For an Ague. 

Take of the Bone. called Pizted/a, of the Knee of 2 
dead Man, and having reduced it to fine Powder, give of 
it as much as will lie upon a Groat or a Six-pence for 


‘one Dofe, in any proper Conferve, or fit Vehicle, at a 


convenient Time (before the cold Fit.) 


“A choice Medicine for a flight Stroke or Bruife of the Eye. 

_ Take 2 Spoonfuls of Fennel-water, or of Betony-water, 
and drop into it three or four Drops (or five at moft) of 
wood clarify’d Honey: Shake them well together, and 

fe them twice or thricea Day. But you muft have a 
‘care to make this Mixture frefh once in four, or at moft 
in five ‘Days, efpecially in Summer: For if it be longer 
Kept, it will be apt to grow four. ; 


An experienced Medicine Sor want of Sleep, proceeding 
- from great Heats in the Head. — 

_ Take the paleit Carrots you can’ get, and {crape a 
fuficient Quantity of them to afford Scrapings enough 
to make a Cataplafm of about two Fingers or two Inches 
broad, and’ of the Thicknefs of a Half-Crown Piece of 
Silver, or thereabouts. Let the Patient apply this in a 
Piece of double Linnen to his Throat, fo that it may 
reach to the jugular Veffels-on each Side, when he goes to 
Bed, and let it lie on all Night; (for it will not eafily 
grow \dry) if the firft Application do not /prevail, *tis to 
be apply’d the following Night; and fo a third and 
fourth time, if need require. | 


‘ 
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A parable Medicine, that has cured very many, efpecially x. 
Children, and young Boys and Girls, of Convulfive Fits. _ 
Take of the Powder (whether made by filing, rafping, or 
otherwife) of the found Skull ofa dead Man, and give of — 
it as muchas will lie upon a Groat, made up.intoa Bolus — 
with Conferve of Rofemary-flowers (or any othe? that is 
proper) to a young Boy or Girl: But in Perfons more 
aged and ftrong, the Dofe of the Powder muft be augmented » 
to double the Quantity. The Medicine muft ‘be given 
often, if Neceflity.requires it. If the Patient be a Child, 
it will be ufeful to apply to the Throat a kind of Necklace 
made of the Roots of Vervain cut into Beads. 


An approved Medicine for the Bloody-Flux, being good alfa 
for Pleurifies. 
Give 2 or 3 Scruples of Hare’s Blood beaten to Pow- 
der for one Dofe, to be taken ina Spoonful or two or — 
three of Mint-water, or any other fit Vehicle. _ . 


A wery often (tho homely) experienced Remedy for Dy- 
fenterick and other Fluxes. < 
Take the frefh Dung of a Hog,’ (if you can whilft’tis yet — 
warm) and boil ina Porringer full of new Milk as muchof © 
it as may amount to the Bignefs of a Walnut; and alfo 
an equal Quantity of fine Mutton Suet fliced very thin. | 
- When thefe are well incorporated with the Milk, ftrain 
them well thro’ a clean Linnen; and if there be need, © 
fweeten them a little with Loaf-Sugar. Let the Patient 
take this warm once or twice a Day. 4 
A powerful Styptick to ftench Blood, where it can be applied. «| 
Take the fine Powder of Lapis Hematites, made by | 
grinding, with an equal or double. Weight of Sal Armo- ; 
niac; andof this high-coloured Sublimate put a little upon 
the Orifices of the Veflel. a 


A det. For a flight Rednefs of the Eyes. | 

' Take of French Barley half an Ounce, and Damask 
Roles half an Handful: Boil them but very.-fittle “ina 
Pint of Spring-water, and with this moifteri the Part af- 
fected, tir y 
Boek Mabie Another 
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Another Medicine for a Night Rednefs of the Eyes. 
_ Take Frogs-Spawn-water a Pint, common Spirit of 
Wine 4 Ounces: Mix them; wath therewith five or fix 
Times a Day; and at Bed-time apply over the fore Eyes 
a Cataplafm of a rotten Apple. 


A famous Eye-water. 

Take 2 or 3 Ounces of the Water of fimple Pimpernel, 
diftill’d in Ba/neo, and put this into a little Pot or Por- 
ringer of Rofe-Copper ; then put into it about the Bignefs 
of a Hazel-nut, or a Filbert, of ftrong Quicklime. Cover 

the Pot, and let the Ingredients lie in it till the Liquor hath 
acquired a bluifh Colour. ‘Then very warily pour off the 
clear, and add to it as much live Honey, as will give a 
little, or but little Tafte. Ufe it after the wonted Manner 

of fuch Waters; andif you find it too flrong, dilute it a 

_ Kittle with Water of the {fame Plant, or good Spring-water, 
which, for need, may be ufed fiom firlt to lait, inflead of 
the Water of Pimpernel. 


A fafe and ufeful Medicine to prevent Drynels, and fome 
on? other Difaffections of the Eyes. 
_ Take of choice Virgin-Honey z Spoonfuls, of Succory- 
water, or the diftilled Water, ofeach 4 Spoonfuls; mix 
them, and in avery clean Veffel, overa gentle Fire, lee 
them evaporate (taking off from time to. time any Scum 
that may arife) till the Mixture be brought to the Confi- 
fhence of a Syrup (or of Honey;) keep this in a Glats 
well ftopt, and make ufe of it by letting fall a Drop or 
_ two, or at moit three of it at a time into the Eye. 


. A Medicine to prevent Running of the Eyes. 

‘Take white Wine half a Pint, diffolve in it white 
-Vitriol z Drams; filter or ftrain, and therein diffolve 
_ choice Honey 2 Ounces: With this fill the: Eyes two or 

three times a Day. It is good againit moft Diftemipers 
of the.Eyes. : | hash 
A choice Medicine for the Cholick. ‘ 

_ Take clean white Chalk, and having dried it with a 
' gentle Heat, reduce it to fine Powder; wet this Powder 
_ with the exprefs’d Juice of Camomile, and letitdry in 

the Air, without the Heat either of the Fire or of the ». 
es | pie eg. | 5 a taiis) ee ee 
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Sun. This done, wet it again with new Juice of Camo- ~ 
mile, and let it dry the fecond time as before... Wet and 
- dry it athird time, and if you pleafea fourth Time; and 
_then reduce the dry Mafs to fine Powder again. Of this — 
Powder let the Patient take at a Time as much as will lie _ 
upon a Groat or Sixpence, in fome Spoonfuls of Wine or 
other proper Vehicle. 


An excellent Remedy to-take off Films, and ‘bi like things 
fromthe Eyes. 

Take choice Bole-Armoniac, and reduce it to very | 
fine Powder; blow this gently into the Eye once, or at 
moft twice a Day, But if the Patient be fubject to, or 
fearful of any Swelling, Heat, or Difaffection in the Eye- 
lids, incorporate the Powder with a little clarified Honey. 


An excellent Fumigation for Pains zz the Eyes, aad over- | 
| great Dryne/s of them, and when one fears the Be- a 
ginning of a Cataract. 

Take of Fennel, Hyffop, Betony, Celandine, Carduus, 
of each half a Handful, or a Handful ; of the Seeds of | 
Linfeed, Quinces, Fenugreek, »Flea-wort, of each half | 
a Dram; of French Barley 1 Ounce: Boil thefe in two _ 
Quarts of fair Water, and half'a Pint of white Wine : Let 
the Patient hold his Head over the Fumes for about a af 
Quarter of an Hour every Morning. Th 


. For a dry Inflammation. j 
Take of Betony, Hyflop, Rue, Wormwood, Nowwnial ay 
alfo Sage-flowers and Rofemary-flowers, of each half.a | 
Handful; (to which may be ufefully added, Cummin-feeds; | 
Fennel-feeds, and Carduus-feeds, of each a Quarter of an 
Ounce) boil thefe alittle in 2 or. 3,Quarts of fair Water, 
and then let the Patient hold:his Head for abouta Quarter — 
of an Hour over the Steam of this Decottion, mst | 
ufe of a Napkin to keep the Smoak from diffipating, and | 
direét it to his Eyes. A while after he may putinto them, | 
af St be thought fit, a little clarified Honey. A) 


A very often exper ienced Medicine for Cankers ia 2h2 
Mouth aad elfewhere. 

) ‘Take Flowers of Sulphur 1, Ounce, Roch: Allum crude | 

yi and od ae an Ounce ; 3 mix thefe yery well _ 
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| together, and incorporate them with as much good Honey 
as will bring the Mixture to the Confiftence of a Liniment, 
to beapply’d from time to time to the Part affected. 
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For an old Ach or Strain. ‘ . 

~. Take of Lucatellus’s Balfam 1 Ounce, of Oil of Tur- 

pentine 1 Dram ; incorporate them very well with a gen- 

tle Heat, and anoint the Part affected therewith, wearing 

On it a Piece of unwafh’d Flannel, befmear’d with the 
fame Ointment. ty 


“4 Plaifter preferred by an ancient Phyfician that often 
tryd it, to the commen Soap-plaitter. 
Mix about a Dram of Cafile-foap with r Ounce of. 
-Diachylum, and make thereof a thin Plaifter to be worn 
upon the Part affected. | 


An excellent Plaifter to ftrengthen the Stomach and Chet, 


Take of Cinnamon, Nutmegs, Cloves, and Mace, of 
each a fufficient Quantity ; powder them well, and ftrew 
fome of the Powder all over the Bottom of a Deal Box of 
a convenient Length and Breadth, and fit it with a Cover 
to fhut clofe; upon this Powder lay a- Piece of clean 
Flannel well dry’d, and ftrew it over thinly with fome of 
the fame Powder ; then lay on another Piece of the like 

_ Flannel of the fame Dimenfions with the former, and’ 
upon that likewife, if need be, a little more Powder. 
- This done, fhut the Box till the time of Ufe, and then 
take out one of the Pieces of Flannel, and having lightly 

_ dufted off the Powder, lay it on the Patient’s Breaft,; Sto: - 
mach, and Belly, and let it lie on there for fome Days. 
When you perceive its Virtue begin to languith, ‘you mutt 
fubftitute for it the other Piece of Flannel, and put the 
_ firft in the Box to receive new Virtue, and fo proceed al- 
_ ternatively as long as you need the Medicine, adding now 
and then fome freth Powder, if Neceflity requires. “Norr, 
cee eo <4 te! That 


i 
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That eath Piece of Flannel ought to be long and large 
enough to cover the Breaft, and to reach from about the 
Paps to the Navel, or lower. 


An ufeful Plaifter for thofe that are troubled with the | 
Vapours of #he Spleen, and Shortnefs of Breath, when. 


*tis_a nervous Affection. 


Take two Parts of ftrain’d Galbanum, and one Part of _ 


Affa-foetida, and make thereof, according to Art, a Plai- 
tter of about the Bignefs of the Palm of one’s Hand, 
taking care to leave a broad Edge quite round, to pre- 
vent its fticking to one’s Linnen, and putting a pretty 
large Piece of Cotton in the Middle, that the Gums may 
not touch the Navel; to which the Plaifter is to be ap- 
plied. 


An excellent Plaiffer to difeufs Tumours (even {crophulous) 


that may be refolved, and ripening thofe that it cannot 


aiffipate. . 
Incorporate exactly with the Emplafrum de Sapone, 


about a fourth Part of Bal/amum Sulphuris Terebinthinati, 
and ufe it a3 a Plaitter for the above-mentioned Purpofes. | 
N. B. In want of this, you may employ Diachylon cum 


“gxinmis, renewing it once in two or three Days. 


A Plaifter to prevent Corns. 


Take yellow Bees-wax 4 Ounces, Verdigreafe exadly 
powder’d and fifted 1 Ounce, the Caput Mortuum of the | 


Scull of a Mani Dram. Incorporate them well with 
boiling them a little, and make thereof a Plaifter accord- 
ing to Art. . 


An effediual Plaifter for foftening and loofening Corns. — 
Spread a Plaifter of Gum Ammoniacum, (not too thick) 


- without being diffolved in Vinegar, and applying it to the — 
Part affected, let it lie on till it have fufficiently done, the - 


defigned Work of Emollition. 


An often try'd Pericarpium or Wrift-Plaifier for Defluxions 


and Fumes of the Eyes. 


Take Rue, Camomile, Hemlock, Wormwood, ofeach © 
half a Handful, Bay-falt pulverized about 2 Spoonfuls, 
four Dough about an Ounce; mix all thefe together very — 
BREE 1 Sl i ie | diligently, 
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diligently, moiftening them from time to time with Elder 


Vinegar, to a Confiftence fit for Pericarpia ; one of which 
is to be apply’d to the Wrift of that Side on which the 


Part affected is, and to be renewed if there be Occafion. 


An excellent Ointment inthe Gout. 

Take Barbadoes Tar and Palm Oil, of each a like Quan- 
tity; melt them together in no more Fire than is needful to 
make them incorporate well; with this Mixture warm, 
the Part is to be anointed, and warily chafed. 


An excellent Ointmert for Burns and Scaldings: . 
’ ‘Take of Saccarum Saturni halfa Dram, of the fharpeit 
Vinegar 4 Ounces; make a Solution of the former in the 
latter, and add to this Solution Drop by Drop, (often ftir- 


- ring or fhaking them together) as much Oil of Elder as will 


\ 


ferve to reduce the Mixture into the Form of a Nutritum 
or Ointment. 


~ A powerful difokving Ointment for Warts and divers 
Tumours. 

Take May Butter, and having melted it ina moderate 
Heat, mix with it very diligently, but by little and little, 
as much Oil of Tartar per de/ig. as will give it a fenfible 
but nota confiderably ftrong Tatte. 


Wa To make the Flower of allSalve 
_ Take a Quarter of a Pound of Mntton-Suet, and 2 
Quarter of a Pound of Bees-wax, melt them together over 


‘the Fire, then put in a Pound of Rofin, 2 Ounces of Ves 


mice Turpentine, an Ounce of Frankincenfe, and half an 


Ounce of Maftich ;, let it cool, and make it up for Ufe.. : 


To make an excellent Salve for Chilblains. 
Take half a Pound of Mutton-Suet, melt it and ftraia it, 
then put to it 2 Ounces/atid a half of Burgundy Pitch, and. 
2 Ounces of Rofin, let it cool, and make it up for Ufe, 


ie A Salve for the King’s Evil. 
Take a Burdock Root, and-awhite Lilly Root; wath, 


_ dry, and fcrape them ; wrap them in brown Paper, and roatt 


. 


them inthe Embers ; when they are {oft, take them out, 


i 


-and.cut out the Burn or Hard, and, beat them ina Mortay| 


Sa 
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with Boar’s Greafe and Bean Flower; when ‘tis almoft 
enough, put in as much of the beft Turpentine as will make 
itfmell of it; then put it ina Pot for Ufe. 

The Party muft take inwardly two Spoonfuls of Lime- 

water in the Morning, and faft two Hours after it, anddo 
the fame at Four o’Clock in the Afternoon. If there be 
any Swelling of the Evil, they muft bathe it with this — 
Water a Quarter of an Hour together, a little warmed, and 
wet a Cloth and bind it on the Place; butif the Skin be | 
broken, only wash it in the Water, and fpread-a thin Plai- | | 
fter of the Salve, and lay on it; fhiftit oncea Day; if — 
yoy bad, you muft drefs it twice a Day. | 


mtn To make the Lime-water. 

Take a Limeftone as big as a Man’s Head ; it muft be 
well burnt; put it into fix Quarts of boiling Water, cover 
it clofe, but fometimes ftir it ; the next Day when’tis fettled 
pour off the clear Water, and keep in Bottles for Ufe. | 

| A good Salve for fore Lips. 
Take an Ounce of Bees-wax, put itinto an Ounce of | 
good Sallad ©il, melt it over the Fire, and colour it with 
Alkany Roots ; when it has boiled, and isof afine Red, | 
ftrain it, and drop in three Pennyworth of Balfam of Peru; 
then pour it into the Bottoms of Tea-Cups, thatit may | 
come out in Cakes. This is alfo very good for fore Nipples. | 


: To make the Black Salve. ) 
Take a Pint of the beft Sweet Oil, a Quarter of a 
Pound of Bees-wax, melt it in the Oil over a gentle Fire, 
then put in half a Pound of Red Lead, boil it till it be 
black, which will be in about a Quarter of an Hour, then | 
put itina Pail of cold Water, and take it out as foonas 
you can make it into Rolls for Uf. 


To make the famous White Salve vbich being applied 10. ) 
; the Stomach, cures the Pains and Weakneffes thereofs 
to the Belly, the Cholick; and to the Back, the Pains | 

of the Kidnies. “| 

Take of the beft Sallad Oil 3 Pints, of Whiteand Red ,| 

Lead, ofeacha Pound; of Caitle-foap 12 Ounces; incor- _| 
porate them well together, and boil till the Mafsis of a | 
hs eau? ot ihe greyih | 
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greyifh Colour, then take it and make into Rolls, which. 
will keep good a long time. ~ pt 


| A Green Salve. | 
_ Take five Handfuls of Clown’s All-heal, ftamp it and 
ut itin a Pot, and add to it 4 Ounces of Boar’s Greafe, 
If a:Pint of Oil-olive, and Wax three Ounces fliced ;. 
boil it till the Juice is confumed, which is known when 
the Stuff doth not bubble at all; then ftrain it, and put it 
on the Fire again, adding two Ounces of Venice Turpen- 
tine ; let it boil a little, and put it in Gallipots for Ufe. 
Melt a little in a Spoon, and if the Cut or Wound ‘be 
deep, dip your Tents in it; if not, dip Lint and put on 
it, and defend the Place with a Leaden Plaifter; drefs it 

once a Day. 


' ‘Zo make the Yellow Salve for a Dropfical Leg. 
_ Take Rofin, Frankincenfe, Bees-wax, and Hog’s Fat, 
ofeach an Ounce; boil.them all together a very little 
while, then pour it into a Pot for Ute. 

is To make a good Pile Ointment: 

Take 2 Handfuls of Pile-wort, and 1 Handful of the 

Roots, and ftamp them, then put to it a Handful of 

» Hagtaber, a Pound of Adders Tongue ; boil it up witha. 
Pound of Lard, and ftrain it off as it boils. 


The Bruife Ointment. ° 
Take of Rofemary, brown Sage, Fennel, Camomile, 

Hyffop, Balm, Woodbine Leaves, Southernwood, Parfley, 

Wormwood, Self-heal, Rue, Elder Leaves, Clown’s All- 

heal, Burdock Leaves, of each 1 Handful ; put them in- 

to a Pot with very ftrong Beer, or Spirits enough to cover 
_ them well, and 2 Pounds of frefh Butter out of the Churn; _ 

cover it up with Pafte, and bake it with Bread, and when 
tis baked, ftrain it off BWhen "tis cold, fcum off the 
- Butter'and melt it, and put itin a Gallipot far Ufe. The 

Liquor is very good to dip Flannels into, and bathe any 

green Bruife or Ache as hot as can be“borne. ; 

3 To make an excellent Ointment fir Burns. 

__ Take of Rue, Wormwood,, Rofemary, Sage, Bay 
Leaves, of each a Handful, 2 Quarts of the beit Oil, and 


uf 


* 
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Churn, a Pint of Ale not too ftale, a good Handful of 


_ Date-ftones, and white Amber, of each equal Parts; re- 


_ at the Change of the Moon, and at the Full... 


3 Pounds of Mutton Suet, chop it with the Herbs, put it 
into a Glafs, and let it ftand ten Days, then putt into a 
_ Skillet or Pipkin, and ftrain it off as it boils. 


To make an Ointment which fpeedily cures the Itch. 
Take an Handful of the Red or Yellow Dock Roots 
{crap’d clean, and cut into thin Slices, flamp them, and 
put them into half Pound of frefh Butter or Hogs Lard ; 
let them boil gently for almoft an Hour, then take from 
the Fire, and prefs the Liquor out, and put to it a Spoon- 
‘ful of Black Pepper powder’d, and half as much Ginger; — 
if you would have it more drying, put to it a Spoonfulof . 
Red Lead finely powder’d 5. anoint where it is fore twice 
a Day. 
An Ointment for a {cald Head. | 
Take 1 Pound of May Butter without Salt out of the 


green Wormwood; let the Ale be hot, and put in the 
Butter to melt ; thred the Wormwood, and let them boil — 
together till it turns green ; ftrain it, and when "us cold 
take the Ointment from the Dregs. ey 


The Lord Chefterfield’s excellent Powder to help Delivery. | 
Take of Cummin Seeds, Saffron, Grains of Paradiie, | 


duce it into fine Powder, of which give a Scruple in Bag { 
tremity, in a Draught of burnt Claret, or Mace Ale; | 
be repeated as there is Occafion. 


An excellent Worm. powder fer Childress. 

Take of Worm-feeds, Sena, Annifeeds and Rue, of 
each an Ounce ; ‘Rhubarb half an Ounce; Savin 2 Drams; 
all thefe mutt be finely dry’d and powder’d, and fifted and 
mixed together ; and give as much of itas will lie on half 
a Crown in Treacle three Mornings and three ga | 


An Ointment to caufe ane to grow. : 

Take 2 Ounces of Boar’s Greafe, of the Afhes of a 
Pees, and the Athes of Southernwood, the Juice of a white 

Lilly Root, Oil of Sweet Almonds, each 1 Dram, and 6 

. Drams of pure Musk; and, according to Art, make om 


“Ointment of the; ‘and the ral before the’ full Moon, ‘y 
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thave the Place, and anoint it every Day with this Oint- 
ment. It will caufé Hair to grow where you will have it, 
Oif of Sweet Almonds, or Spirit of Vinegar, is very good 


‘to rub the Head with, if the Hair grows thin. 


% A good Sort of Gafcoign Powder for Fevers, Small-Pox,, 


or Surfeits. 


Take prepar’d Crabs-eyes, Red Coral, White Amber 


_ very finely powder’d, of each half an Ounce, burnt Hasts- 


horn half an Ounce, ‘1 Ounce of Pearls very finely pow- 
der’d, 1 Ounce of Oriental Bezoar, of the black Tops of 
Crabs-claws finely powder’d 4 Ounces ; grind all thefe on 
a Marble Stone, till they caft a greenifh Colour; then 


take it into Balls with Jelly made of Engh Vipers 


Skin, which may be made, and will jelly like Harts-horn. 


A Powder that has reftored Sight when almoft Loft. 


Take of Betony, Celandine, Saxifrage, Eye-bright, | 


~ Penny-royal and Levifticum, of each 1 Handful, of An- 
-nifeeds and Cinnamon, of each half an Ounce: take alfo 


of Grains of Paradife, Ginger, Hyfop, Parfley, Origany, 


Ofer of the Mountain, of each 1 Dram ; Galengal and 


Sugar of each one Ounce: Make all into a fine Powder, 
and eat of it every Day with your Meat fuch a Quantity 
as you ufed to eat of Salt, and inftead of Sales Ofier you 


_ mutt have at the Phyfick Garden. 


Ne 


__ Take 1 Penny-worth of black Soap, 1 Penny-worth of 

Gun-Powder, 1 Ounce of Tobacco Snuf and a Glafs of — 
Brandy ; mix thefe in a Mortar very well together, fpread 
Plaifters on Leather for the Wrifts, and lay them on’ an 


A Plaifter to cure Corns. Se 
Take 1 Ounce of yellow Bees-wax, half an Ounce of 
Verdigreafe finely powder’d, the Caput Mortuum of a 


_ Man’s Scull a Dram ; incorporate them well by boiling 
them a little, and make a Plaifter. ~ er 


., . Dr. Hall’s Plaifter for an Ague, 


Part 
at 


P Hour before you expect the Fit. 


Aw) Strengthening Plaifter for the Back. 


ly powder’d ; firft put the Oil over the Fire, and 
Moe ae . PET a Sah wher 


e half a Pint of Oil of Roles, 4 Ounces of-white 


when 


~ all finely powder’d, of each halfa Dram, Bezoar 2 Drams, | 
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when ’tis a little warm, put into it the white Lead, and a 
Quarter of a Pound of Bees-wax cut very thin; keep it 
continually ftirring till it is thoroughly incorporated, and 
looks blackifh ; then take it off the Fire, and as it cools 
es in. a Dram of Camphire; of white Saunders and 

yrrh powder’d, of each two Drams ; of fine Bole and 
Terra fizillata, of each one Dram: Continue ftirring it 
till it is quite cold, make it into Rolls, and ufe it as you — 
have Occafion ; for any Weaknefs, Waiting, or Pain in 
the Kidnies, it is of fingular Ufe. : 


A Plaifter for the Feet in a Fever. 
Take of Briony Roots 1 Pound, Tops of Rue a Hand- 
- ful, black Soap 4 Ounces, and Bay Salt 2 Ounces; beat 
all thefe in a Math, and out of this fpread on a Cloth for 
both Feet, apply it warm, and few Cloths over them, and _ 
let them lie twelve Hours ; if there be Occafion, renewthem 
three times. . 


An excellent Plaifter, which being apph’d to the Nape of 
the Neck, prevents the Rheum from falling on the Eyes, | 
or any Part of the Head. . "e of 
Take of Gum Tragacanth, Maftich, Olibanum-and 

Bole Armoniac, of each 3 Drams; Myrtle Seeds and 

Pomegranate Flowers, of each a Dram; Gum Elymi 3 

Drams, Burgundy Pitch half a Pound, Venice Turpentine 

half an Ounce; melt the Burguxdy Pitch andthe Gum | 

Elymi.together, then put in the other Things being pow- | 

der’d, and laft of allthe Turpentine; ftir them well to- 

gether, and make into Rolls; apply upon a Piece of | 

Sheep’s Leather to the Nape of the Neck. i 


_ A Powder for Convulfion Fits. | 
Take a Dram and half of fingle Piony-feed, of Mifle- | 
toe of the Oak 1 Dram, Pearl, white Amber, and Coral, | 


and 5 Leaves of Gold; make all thefe up in a fine Powder, ~ | 
and give it in a Spoonful of black-Cherry-water, or ifyou | 
pleafe Hyfterical-water. You may give to a Child new” | 
_ born, to prevent Fits, as much as will lie on a Three- | 
pence, and likewife at each Change of the Moon ; and to, | 
older People as much as they have Strength and Oceafion. — | 


A Plaifter | 


; , 
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mee A Plaifter for an Ague. 

’ Take right Venice Turpentine, and‘mix with it the 
Powder of white Hellebore Roots, till ’tis {tiff enough to 
{fpread on Leather. It mutt be laid all over the Wrift and 
over the Ball of the Thumb fix Hours before the Fit 
comes. 

A Remedy for Corns. 
Take Ammoniacum ftrained, Emplaftrum Diapalma, 
of each an Ounce, Arcanum Corallinum half an ‘Ounce, 
white Precipitate 2 Drams : Mix them well together, and 
apply it only over the Corn, being firft cut as clofe'as it 
conveniently can be. 4 


An often try'd Remedy for Corns. 
_ Take the Juice of Houfleek, and mix it up with about 
egual Parts of the thick Barm or Yeft that fticks to the, 


arrel, or to the Clay that ftops it.. Of thefe makea kind _ 


of Plaifter, which being kept upon the Toe for a while, 
and then, if need be, renew’d, will make the Corn very 
foft, and eafy to be drawn out and extirpated. 


To wafh Gloves. ¥ 


. ’ Take the Yolk of an Egg and beat it, and egg the’ 


Gloves all over, and lay them ona Table, and with a 
hard Brufh and Water rub them: clean; then rinfe them 
clean, and fcrape white Lead in Water pretty thick, and 
dip the Glovesin ; let them dry, and as they begin to dry, 
‘ftretch and rub them till they be limber, dry and imooth ; 


fhen gum them withGum Dragon fteeped in {weet Water, _ 


and let them dry ona Marble Stone. If you colour them, 
{crape fome of the following Colours among the’ white 
Lead; the dark Colour is Umber ; for Brick Colour, red 
Lead; fora Jeflamy, yellow Oker ; for Copper Colour, 


ted Oker ; and for Lemon Colour, Turmerick. 
| | Pafte for Hands. ie" 
4 ' Blanch and beat a Pound of bitter Almonds, and in the 
* age put in two handfuls of ftoned Raifins, and beat 
them together till they are very fine ; then take 3 or 4 


Spoonfuls of Sack or Brandy, as much Ox-Gall, 3 or © 
4 Spoonfils of brown Sugar, the Yolks of 3 Eggs; beat — 
W over the Fire, and give ittwo or 
Prat rey et c tes three ; 


well together, fet it 
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three Boils ; when it is almoft cold mix it with the AI 
monds, put it in Gallipots ; the next Day cover it clofe, 
and keep it coel, and it will be good 5 or 6 Months. 


To make Pomatum. 

Take almoft a Dram of white Wax, two Drams of 
Sperma-Cete, one Ounce of Oil of bitter Almonds ; flice | 
your Wax very thin, and put it ina Gallipot, and put _ 
the Pot in a Skillet of boiling Water ; when the Wax is 
melted, put in your Sperma-Cete, and juff ftir ittogether ; | 
then put in the Oil of Almonds ; after that take it off the | 
Fire, and out of the Skillet, and ftir it till it is cold with 3 
a Bone Knife; then beat it up in Rofe-water till it is ~ 
white; keep it in Warr, and change the Water once a | 
Day. «| 


SBUANSOSSER TENSES OST 


Balfams, Conferves, and Syrups. | 


To make a fi mple ie excellent Balfam to ftench the Blood’ 

_ of freth Wounds newly made, and to heal them /peedily. 

Take good Venice Turpentine, and in a Limbeck, or | 
fome other convenient Veflel, diftil off a good Part of it | 
with a very moderate Fire, tifl there remains a thick Sub- | 
ftance, yet not like Colophony, ‘but of a liquid.and bal- | 
famick Confiftence. What you have diftill'd off fet afide | 
for other Ufes, for the remaining Subftahce is what we | 
now feek for, and is to be apply’d as a Balfam both ger fe, | 
and with Plagets and other Helps. | 


Ballam of Telu. | 

Take an Ounce of Balfam of Tolu, the AE you can i 
get, and put it into a Quart of Spring-Water, and boil it 
to a Pint; then pour it on a Quart of Wood Strawberries 
that are full ripe; let it ftand cover’d till it be cold; mafh | 
; the Strawberries while it is warm ; ftrain it, and put. to It} 
a Pound and half of double refined Sugar. Let it fand | 
_ one Day, then boil it up to athick Syrup in Bell-Metal | 
orSilver. This is an excellent Remedy for Coughs and 
“ Shortnefs of Breath i in n Children. 


w 
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: Balfams, Conferves, and Syrups. 8g 


4 Water to take after taking Balfam of Tolu. 
Take a Pint ef Whites of Eggs beaten to a Froth, 
5 Nutmegs bruifed, two handfuls. ef dry’d Spear-Mint, 
2 handfuls of unfet Hyffop; add to thefe a Gallon of new 
Milk, and diftil it of in a cold Still; you may draw off 
_ about 3 Pints. Take 6 Spoonfuls of this Water at a Time 
with Sugar-candy in it. ie 


To make Lucatellus’s Baljam to take inwardly. 
Take a Quart of the pureft Oil, and half a Pound of 

_ yellow Bees-wax, four Ounces of Venice Turpentine, fix 
Ounces of liquid Storax, two Ounces of Oil Hipericon, 
two Ounces of natural Balfam, red Rofe-water half a Pint, 
and as much Plantane-water, red Sanders fix Penny- 
Worth, Dragon’s Blood fix Penny-worth, Mummy fix 
Penny-worth, and of Rofemary and Bays, of each half 

-a Handful, and Sweet-marjoram half a Handful ; put the 

' Herbs, the Dragon’s Blood, the Wax, and Mummy, 
into a Pipkin ; then put the Oil, the Turpentine, the Oil 
Hipericon, the Storax, the Rofe-water, the Plantane- 
Water, and a Quart of Spring-water, and if you pleafe, 
fome Jr Slate, fome Balm of Gilead, and fome Sperma 
Cete into another Pipkin ; fet both the Pipkins over a foft 

P Fire, and let them boil a quarter of an Hour; then take 

it off the Fire, and put in the natural Balfam and red 

Sanders ; give them a Boil, and ftrain all in both Pipkins 
together into an earthen Pan. Let it ftand till ’tis cold, ‘ 
then pour the Water from it and melt it again; ftirit of 
the Fire till ’tis almoft cold, then put it into Gallipots, | 
and cover it with Paper and Leather. 


he The Yellow Balfam. whe 
Take 8 Ounces of Burgundy Pitch, 3 Ounces a d half 
of yellow Bees-wax fliced, one Pound of 0 eer’s Suet, one 
unce of Vexice Turpentine beaten up in Plantane-water, 
half a Pint of red Rofes, a quarter of a Pint of Vine- 
gar of Red Rofes, 24 Cloves of Garlick, and of 
Salt-petre dried before the Fire half the Quantity of a 
Nutmeg ; bruife the Garlick in a Stone Mortar, and fet 
ne Oil, Vinegar, and Garlick, in an earthen Pipkin © 
Over the Fire ; let it boil gently half an Hour; then put 
im the Pitch and Wax, and wae that is melted, put in the 
Suet, and one Ounce of Palm Oj! ; then let it boil a quar- 
% Si i eg Ne Bey 


_. Bods in the mfufed Liquor, as foft as may be, till they are 
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ter of an Hour longer; then take it off the Fire, and put — 
in the Turpentine and Salt-petre ; fet it over the Fire 
again for a little while ; then take it off, and let it ftand 
to cool, then pour it gently into your Gallipots ; be fure _ 
you put inno Dregs; the Vinegar will fall to the Bottom 3 
tie the Gallipots down with Leather. ’Tis an excellent 
Salve for fore Legs, Boils, Whitlows, fore Breafts, and | 
may fafely be ufed to draw Corruption out of any Sore 3 | 


put a little of it on Lint, and put a Plaifter of the black 
Salve over it. 


| To make Conferve of Hips. 

Gather the Hips before they grow foft, cut off the 
Heads and Stalks, flit them in halves, and take out all 
the Seed and White that is in them very. clean; then put © 
them’ in an Earthen Pan, and ftir them every Day, elfe 
they will grow mouldy ; let them ftand till they are foft | 
~ enough to rab through a coarfe Hair Sieve; asthe Pulp | 
comes, take it off the Sieve; they area dry Berry, and © 
will require pains to rub itthrough ; then add its Weight | 
in Sugar, and mix it well together without boiling ; keep: | 
it in deep Gallipots for ufe. | “a 


A very good Way to make Conferve of Rofes. 4 
' Make a ftrong Infufion of red Rofes with red Rofe- | 
water, as much as you think will boil the Quantity you | 
intend to make; then take the frefh Buds of Rofes, and 
clip off all the white and withered Leaves ; and boil thefe _ 


very tender, and as red as they were at firft; then take 
them out and weigh them, and put twice the Weight of | 
double-refined Sugar, and boil it again with the Sugar, | 
as fait as can be, till it jellies ; when you take it out, you | 
may add either Amber, Pearl, Coral, Gold, or Spirit of | 
Vitriol ; thefe laft Additions are as well made when tis | 
ufed, becaufé tis good for many Diftempers, and they | 
may be fuited to the Occafion. eee" 4 


ean To make Sugar of Rofes. ~ © an 
Clip off all the, Whites from the red Rofe Buds, and. | 
- dry the Redin the Sun; andto one Ounce ofthat finely | 
powder’d, you muft have one Pound of Loaf-fugar 5 wet | 
the Sugar in’ Rofe-water ; (but if in the Seafon, Juice of | 
edi eo Eee ees 5 Rofes) 
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Rofes) boil it to a Candy-height ; ‘then put in your Powder 
ef Roles, and the ead of Lemon; mix it well together ; 

then pour it on a Pye-plate, and cut it into Lozenges, or 
what Form you pleafe. d r: 


bey): Syrup. of Cherries. 

Take two Quarts of the Juice of Cherries, clarify it by 
pafling it through the {training Bag; put to it three Pounds 
of Sugar, boil it to the pearled Degree ; when the Syrup 
is cold, put it up in Vials, and keep it for Uf. 


. To make Syrup of any Flower. 

Clip your Flowers, and take their Weight in Sugar 3 
then take a high Gallipot, and put a Row of Flowers, 
and a flrowing of Sugar, till the Pot is full; then put in 
two or three Spoonfuls of the fame Syrup or {till’d Water ; 

| tie a Cloth on the Top of the Pot, and puta Tile on that, 
and fet your Gallipot in a Kettle of Water over a gentle 
Fire, and let it infuufe till the Strength is out of the Flowers, 
which will be in four or five Hours; then ftrain it through 
a Flannel, and when ’tis cold, bottle it up. . 
d : 

7 al ¥4, Syrup of Barberries. 

» Pick the Barberries from the Stalks, .boil them to a 

Pulp, ftrain it, then clarify the Juice, and boil it up to 
@ Syrup with an equal Quantity, or fomewhat more 
of refed Sugar. - . 3 


: Syrup of Marthmallows. j 
~) Take Marfhmallow Roots 4 Ounces, Grafs ‘Roots, 
Afparagus: Roots, Liquorice, ftoned Raifins, ofeach half 
an Ounce; the Tops of Marfhmallows; Pellitory, Pim: 

mel, Saxifrage,. Plantane, Maiden-Hair white and 

lack, of each an Handful ;\ Red Siférs one’ Ounce; the 
four Greater and four Leffler Cold Seeds, of each 3 Drams$ 
bruife all thefe, and boil them in three Quarts of Water 
“till it comes to two; then put to it 4°Pounds of White 

Sugar till it comes to a Syrup. Put to évery Pint the 
ts of an Eg-to clarify it. : 
BM e, p90 To make Syrup of Saffron Seen tg 
» Take a Pint of the beit Canary, and as ‘much Balm- 
Water, and half an Ounce of Exghfo Saffron, open 
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pull the Saffron very well, and put it into the Liquor to — 
infufe ; let it ftand clofe cover’d {fo as to be hot, but not 
boil) twelve Hours ; then ftrain it out as hot as you can, 
and add to it three Pounds of double-refined Sugar ; boik — 
it till it is well incorporated; and when ’tis cold bottle 
it, and take one Spoonful in a little Sack or {mall Cor- 
dial, as Occafion ferves. iy 


Syrup of Violets. | 

Beat a Pound of pickt Violets in a Mortar with a little — 

Water, juft enough to moiften them. In the mean time | 

boil four Pounds of Sugar tillit be pearled, take it off the 
Fire, and let the boiling ceafe; then put in the Violets, 

mix all well together. Strain it intoa Pan throughafine — 

Cloth, and when it is cold, put it into Bottles. 


To keep Fruit in Syrup #o candy. | 
> If you candy Orange or Lemon Peels, you muft firft- 
: rub them with Salt; then cut in what Fafhion you pleafe, © 
and keep them in Water two Days; then boil them ten- 
der, fhifting the Water you boil them in two or there 
Times ; you muft have a Syrup realy, a Pint of Water 
to a Pound of Sugar; fcald your Peels in it till they loo 
clear. Fruit is done the fame Way, but not boil’d till you 
put them in your Syrup; you muft heat your Syrup once. — 
a Week, taking out your Fruit, and put them in again 
while the Syrup is hot ; they will keep all the Year. ~ 


Syrup of Quinces. 3 
Grate Quinces, pafs their Pulp through a Cloth to ex- 
tract their Juice, fet the Juice in the Sun to fettle, or be- - 
fore the Fire, and by that means.clarify it; and for every 
eight Ounces of this Juice.take two Pounds of Sugar, 
boil’d toa blown Degree. If the putting in the Juice of 
the Quinces fhould check the boiling too much, give the 
Syrup fome Boilings till it becomes pearled, then take it off 
the Fire, and when it is cold, put it up into Bottles. 


* 


To make Syrup of Orange-peck. 
To every Pint of the Water in which the Orange-peels | 
were fteep’d, put a Pound of Sugar; boil it, and when it 
has boil’d a little, fqueeze in fome Juice of Lemon, and 
make it more or lefs fharp to your afte; filter the 
* Pik 1 Nee eA sh Cis Lemon 
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Lemon Juice thro’ Cap-paper ; as it boils {cum it clear ; 
and when boil’d enough to keep, take it off the Fire, and 
when cold bottle it. When your Orange-peels are dried 
on one fide, turn the other, and fo do till they are crifp ; 
brufh the Sugar from them, then take a Cloth dipp’d in 
warm Water, and wipe off all that remains of Sugar or 
the Rind fide; then lay them on the Fire again, and in 

an Hour they will be dry enough to put into your Boxes 
to keep. 


4 Yo-candy any Sort of Fruit. 
_ After you have preferved your Fruit, dip them fud- 
denly into warm Water to take off the Syrup; then fift 
on them double-refin’d Sugar till they look white; then. 
fet them on a Sieve in a-warm Oven, taking them out 
to turn two or three times; let them not be cold till 
they be dry, and they will look as clear as Diamonds, 

’ So keep them dry. 


Syrup of Currants. ; 

- Pafs the Juice of Currants through a ftraining Bag, 
mihgle it with an equal Quantity of Sugar that has been 

_ boil’d till it has almoft attained its cracked Quality, and 


jhe Syrup will be compleated. | 


A mf admirable Ballam for outward or inward Sores, | 
oS eee Fiftula’s, Ulcers, €5'c. 

' Take an equal Quantity of Linfeed and Sallad Oil; 
to 3 Pints of this put one Pound of Chi Turpentine, . 
well wath’d in Red Rofe-water, half a Pound of Red 
Sanders, half an Ounce of Mattick, half an Ounce of 
‘Cochineal, half a Pound of good yellow Bees-wax, one 
Pint of Spirit of Sack ; thefe mut fimmer over a flow 
Fire, till all are incorporated, then keep it clofe ftopt for 
your Ufe. Half this Quantity will laft many Years. 


. To make the fo much admired Liquid Balfam. 
__ Take Balfam of Peru 1 Ounce, Storax ‘Calamita 2 
unces, Benjamin impregnated with Sweet Almonds, 
3 Ounces; Aloes Cicatrina, pureft F rankincenfe, Myrrh 
‘the choiceft, Roots of Angelica, and Flowers of St. Fan's 
Wort, of each half an Ounce Spirits of Wine i Pint, 
‘Let your Drugs be well beat ina Mortar, and egal 
a them 


me 
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them into a Quart Bottle; pour in the Spirits. of Wine, » 
fhake it well together, and ftop it clofe; fet it in the Sun 
all the Dog-Days; often fhake it, and take it im every — 4 
Night. At the End of the Dog-Days ftrain it through 
a fine Linnen Cloth, put it into {mall Bottles, and keep 
it for Ufe. You may,make it any other Time of the 
Year, fetting your Bottle in the Chimney-Corner wherea | 
conftant Fire is kept, and let it ftand fo as’ to receive a — 
conftant moderate Heat all Day, but often fhake it: thus — 
let it ftand fix Weeks, and at the Expiration thereof | 
ftrain and bottle as above.. Always apply it cold; and | 
when you ufe any, take care to ftop the Bottle immedi- | 
"ately to prevent the Spirits evaporating. You may take 
it internally in a {mall Glafs of Rum, Wine, or warm | 
Broth, taking a little of the fame you took it in after it 
to wath it down ; ot drop it on Loaf-Sugar, and drink a q 
{mall Glafs of Rum or Wine after it. a 
The CUfer * a ! 
There is no Cut of Iron {if not mortal] but it will 
cure in a little time, by applying with a Feather, Lint 
or Injeétion, (without Tent or Plaiiter ;). anoint a fine Lin- — 
nen’ Cloth with the fame, and lay it over ‘the Wound, — 
and wet the Cloth with warm Red-wine when you take | 
it off, otherwife it will be apt to make the Wound bleed 
afreth. If you have dreffed a Wound with any other 
Medicine, you muft firft wafh fuch. Wound wel] with — 
warm Red- -wine, and then anoint it with this Balfam, or | 
inject it, and it will cure it, but not fo foon’as if no other 
* Medicine had. been before apply’ d. . | 
It is good in the following Diftempers : a 
Cholick, Spotted Fever, Loofenc/s, Bloody Flux, Pain { 
in the Stomach. “op 15 Drops; dr more, to 30, (ace | 
cording to the Strength of the Patient) in a Glafs of Rum | 
or Wine, and take it: If it does:not remove the Pain in 
12 Minutes, take another Doles, and that will do if it is” 
a Wind Cholick. ee 
Hemorrhoids. Anoint them going to Bed. / 
Small Pox pitting. Anoint them as. foon as they con | 
out, going to Bed. 
Wound or Nail in a Horfe’s Bo Drop 3 or 4 Drape 
into ene Wound, and ftop the Hoof with Dung. 


{ 


ee Ge ae ee Ps 
‘ 


wees, ik a ee el 


| Ukers, Cankers, Cancers, " Sewellings, Fiftula’s in all 
Parts, Corruptions : By Union. 

Bites of Mad Dogs, or other venomous Beaffs : By Un- 
- tion ; and take every Morning and Evening a Dofe in- 


_ wardly of 20 or 30 Drops, for three or four Days toge- 
ther. tg 


Burns or Scalds: Anoint them, and lay a clean Linnen © 


~ Cloth over. 


| A moft excellent Balfam for any Green Wound of what 
% Nature foever. : 
Take Oil of St. Fobn’s Wort, and Venice Turpentine, 
of each a like Quantity ; fet them over the Fire in a 
- gentle Heat, half an Hour or lefs, that they may incor- 
_ porate. Then put them up, and keep it for Ufe, as one 
_ of the beft of Balfams. 


‘ An excellent Way of Wathing to fave Soap, and_ 
: whiten Cloaths. 


i at Se 
ented as 


_Gimlet bore Holes in it about half-way ; then put into 
‘your Tub fome clean Straw, and over that about a Peck 
“of Wood-athes ; then fill it with cold Water, and fet it 
“into another Vefel 


“the Holes of the Tub: If ’tis two ftrong a Lye, add to 
it fome warm Water, and then wath your Linnen in it 
‘Slightly, foaping the Cloaths before you wafh them ; two 
Pounds of Soap will go as far as fix Pounds, and make 
the Cloaths whiter and cleaner, when you by Experience 


have got the right Way. If ’tis too ftrong for the Hands, 
“make it weaker with Water. 


am: Yo take Mildew out of Linnen. | 

_ Take Soap and rub it on very well ; then fcrape Chalk 
very fine, and rub that in well, and lay it on the Grafs, 
and as it dries wet it a little, and at once or twice doing 


7} 


will come out. 


| Take a Butter-tub, er one of that Size, and with a _ 


to receive the Water as it runs out of | 
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CHAP. II. 


Containing a great Number of Recetpts in Cook-- 
ery, Paftery, and Confectionary ; with a 
- complete Bill of Fare for every Month through- 

out the Year, and Inftruttions for placing the 

Difbes on a Table. “6 


ods | A Crawhith Soop. ind 
C Leanfe your Crawfih, and boil them in Water, Sale 
and Spice ; pull off their Feet and Tails, and fry 
them : break the reft of them in a Stone Mortar, feafon 
them with favoury Spice and an Onion, hard Eggs, grated 
Bread and Sweet Herbs boiled in ftrong Broth ; ftrain it, 
then put to it fcalded chopt.Parfley and French Rolls, then 
‘put them therein with a few dried Mufhrooms; garnifh 
the Dith with fliced Lemon, and the Feet and Tails of. 
‘the Crawfith. A Lobfter Soop is done the fame Way.. 


Basi 0h 2 A Lobfter or Crawfith Soop. C3 
Take Whiteings, Flounders and Grigs, and put them 
in a Gallon of Water, with Pepper, Salt, Cloves, Mace, 
_-a Bunch of Sweet Herbs, a little Onton, and boil them _ 
~ to pieces, and {train them an of the Liquor; then take a 


a . ~ large 
‘ : : Pe - 


over it; garnifh your Difh with ten or twelve poached 
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large Carp, and cut off the Fith of one Side of it, and put 
fome Eel to it, and. make forced Meat of it, and lay it on 
the Carp as before ; dredge grated Bread over it, and Bhs. 
ter a Dith well, and put itin an Oven and bake it ; then | 
take an Hundred of Crawfith, brake all the Shells of the 
Claws and Tail, and take out the Meat as whole as you | 
-can; then brake all the Shells fmall, and the Spawn of a | 
Lobiter, and put them to the Soop, and if you pleafe fome 
Gravy ; then give them a boil together, and ftrain the. 
Liquor out into another Saucepan, with the Tops of French | 
Rolls dried and beat and fifted;.and give it a boil upto | 
thicken ; then brcwn féme Butter, and put in your Tails | 
and Claws of your C:awith, and fome of your forced _ 
Meat made into Balls, and -put your baked Carp into the © 
Middle of the Dith, and pour-your Soop on boiling Hot, | 
and your Lobfter or Crawfith in it ; garnith your Dik | 
with Lemon and fcalded Greens. | 


~— Melot Soop. 

‘Take 1 Pound of, Melot and fteep it one Hour in good | 

ftrong Broth ; then fet it on a_ gentle Fire to fimifer 3 feal | 

fon with Salt and Mace, then put in’ 2 Pigedns and a | 

Quart of good Gravy3 ftove it two Hours, make.a Rim | 

of Pafte round the Edges, and lay fome Melot ftoved 
weund with fome Slices of French Bread. 


A Faft-Day Soop. il 

Take Spinnage, Sorrel, Shervil and Lettuce, and chop j 
them a Tittle 3 then brown fome Butter, and put in your 
Herbs, keep them ftirring’ that they do not burn; then ~ 
have boiling Water over the Fire, and put to it a very: 
little Pepper, fome Salt, a whole Onion ftuck with Cloves, “| 
and a Freach Rell cut in Slices and dried very har., and | 
fome Piftachia Kernels blanched and fhred’ Fine, and let it 
all ‘boil together, then beat’ up the Yolks»of eight Eges >) 
with a little White Wine and the Juice of a Lemon, and — 
- -mix-it’with ‘your Broth, and Toait a whole French Rolly | 
and put in the Middle of your Dith, and pour your Soop | 


___ Eggs and fcalded Spinnage. 


ee A very good Peas Soop. is Re gm 
Put3 or 4 Pound of lean coarfe Beef, with Tie of | 
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Peas, into 2 Gallons of Water ; let it boil till the Meat is 
all to Rags ; and half an Hour before you ftrain it out, 
put in z or 3 Anchovies ; then ftrain it from the. Husks 
ahd Meat, and put into the Saucepan as much as you want 
for that Meal, with an Onion ftuck with Cloves, a Race 
of Ginger bruifed, a little Faggot of Thyme, Savory, 
and Parfley, and a little Pepper ; let it boil thus near half 
an Hour: Stirin a Piece of Butter, and fry fome forc’d- 
meat Balls, Bacon, and French Bread cut in Dice, with 
‘Spinage boild green, to put to itin the Difh. 


Feet a To make Fore’d-Meat.. ec apes 

_ Take Part of a Leg of Mutton, Veal or Beef, and 
pick off the Skins and Fat, and to every Pound of Meat 
put two Pounds of Beef Suit; thred them together very 
fine, then feafon it with Pepper, Salt, Cloves, Mace, 
_Nutmeg.and Sage ;. then put all into a Stone Mortar, and 
to every two Pounds of Meat put half a. Pint of Oytters 
and. 6, Eggs well beaten, then mix them all together, aad 
beat it very well ; then keep itin an Earthen Pot for your 
Ufe ; put a little Flour on the Top, and when you roll 


them up Flour your Hands. 
A very good Soop or Pottage. 


_. Take feveral Knuckles of Mutton, a Knuckle of Veal, 
a Shin of Beef, and put to thefe 12 Quarts of Water, 
‘cover the Pot clofe, and fet it on the Fire; Jet it not hoil 
too fait; {cum it well, and let it ftandion the Fire. twenty: 
four Hours ; then ftrain it through a Colander, and wher 
“tis cold take off the Fat, and fet it.on tie Fire again, 
-and feafon it with Salt, a few Cloves, Perrer,.a Blade 
of Mace, a Nutmeg quartered, a Bunch.of Sweet Herbs, 
and a Pint of Gravy; let; all thefe. boil up, for half an 
Hour, and then, ftrain it ; put Spinage,. Sorrel, green 
Peas, Afparagus, or Artichoke. Bottoms,; according ta_ 
athe Time of the Year; then thicken it up with the Yolks 
of 3 or 4 Eggs; havein Readinefs fome Sheep’s Tongues, 
Coxcombs, and Sweetbreads, fliced thin and fried, and 
put them in, and fome Mufhrooms, and French Bread dri- 
ed and cut into little Bits, fome forc’d-meat Balls, “and 
dome very. thin Slices of Bacon ; make all thefe very hot, 
and garnith the Dith with Colworis and Spinage {calded 
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ae To make Peas Pottage. + 
Take a Quart of White Peas, a Piece of Neck of 
Beef, and 4 Quarts of fair Water, and .\oil them till they - 
are all to Pieces, then ftrain them through a Colander, 
then take a handful or two of Spinage, a Top or two- 
of young Coleworts, and a very fmall Leek; fhred the ~ 
Herbs a little, and put them into a Frying-pan or Stew- _ 
pan,‘ with three quarters of a Pound of frefh Butter, but — 
the Butter muft be very hot before you put in your Herbs ; © 
Jet them fry a little while, then put in your Liquor, and — 
2 or.3 Anchoyies with Salt and Pepper to your Tafte, rub — 
a Sprig of Mint in fmall, and let all boil together till you” 
think 3¢ is thick enough ; then have in Readinefs fome — 
forced ‘Meat, and make three or forefcore Balls about the — 
~ -bignefs of large Peas, fry them brown, and put them in 
the Dith you ferve it in, and fry fome thin flices of Ba- 
“con, put fome in the Dif and fome on the Brim of the 
Dith, with {calded Spinage 3 fry fome Toafts after the © 
Balls, brown and hard, and brake them into the Difh : 
‘then pour your Pottage overall, and ferve to the Table. 


Green Peas Soop. 

_ Take half a Bufhel of the youngeft Peas, divide the 
-great from the {mall ; boil the fmalleft in 2 Quarts of 
~Water, and the bigeft in 1 Quart; when they are well © 
‘boiled, bruife the bigeft, and when the thin is drained 
“from it, boil the thick in as much cold Water as will co- 
“ver it ; then rub away the Skins, and take a little Spi- © 
“nage, Mint, Sorrel, Lettice and Parfley, and a. good | 
' Quantity of Marygolds 3 wash, fhred and boil thefe in half 
-2 Pound of Butter, and drain the fmall Peas; fave the 
Water, and mingle all together, and a {poonful of Pep- 
yer whole; then melt a Quarter of a’ Pound'of Butter, 
‘and fhake a little Flour into it, and let it boil ; put the 
‘Liquor to the Butter, and mingle all well together, ‘and let 
¢hem boil up ; fo ferve it with dry’d Bread. * we 


To make Afparagus Soop. 

Take twelve Pounds of lean Beef, cut in flices ; then 
‘put a quarter of a Pound of Butter in a Stew-pan over — 
the Fire, and put your Beef in; let it boil up quick till it — 
begins to brown ; then put in’a Pint of brown Ale, and — 
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a_gallon of. Water, and cover it. clofe, and let. it ftew_ 


gently for an 


Hour and half; put in what Spice you like = 


inthe ftewing, and ftrain out the Liquor, and {cum off ” 
all the Fat ; then put in fome Vermicelly, and fome Sal- ~ 
lery wafh’d and cut {mall, half a hundred of Afparagus ” 
cut fmall,. and Palates boiled tender and cut; put all thefe- 
in, and let them boil gently till tender. Juft as “tis go-" 
ing up, fry a handful of Spinage in. Butter, and ‘throw | 
in a French Roll. aie ok) 


‘a 
en | 
= 


Sorrel Soop with Eggs. 


ne Stock muft be made with a Knuckle of Veal and . 


a Neck of Mutton, well skim’d and clean; putin a 


Faggot of H 


erbs; feafon with Pepper, Salt, Cloves and 


Mace, and when it is well boiled and tender, ftrain it off 5 
then let’ it fettle a little, and skim all the Fat off ; then 
take your Sorrel and chop it, but not {mall, and‘pafs it 


in brown Bu 
French Bread 


tter; put in your Broth, and fome flices of 
; ftove inthe Middle a Fowl, or a Piece 


of a Neck of Mutton ;: then garnifh your Difh with flices 
of fry’d Bread and fome ftew’d Sorrel, and poach 6 Eggs, — 
and lay round the Difh, or in your Soop; foferve away hot. 


To make Gravy Soop. . 


Take a Leg of Beef and a Piece of the Neck,’ and — 
boil it till you have all the Goodnefs out of it; then ftrain 
itfrom the Meat’; then take half a Pound of frefh Butter, 


and put it in 


a Stewpan and brownit; then put in an © 


Onion ftuck with Cloves, fome Endive, Sellery, and Spi- 
nage, and your ftrong Broth, and feafon it to your Palate ~ : 
with Salt, Pepper, and Spices ; and let it boil together; ~_ 
and put in Chips of French Bread dried by the Fire ; and © 

ferve itup with a French Roll toafted in the Middle. 


Another Gravy Soop. 


Take a Leg of Beef, and boil it down with fome Salt, 
a bundle of Sweet Herbs, an Onion, a few Cloves, a bit’ ' 


_ of Nutmeg, 
take two ort 


boil three Gallons of Water to one; then © 
hree Pounds of lean Beef cut in thin flices ; 


then put in your Stewpan a Piece of Butter as big as an 
Egg, and flour it, and let the Pan be hot, and fhake it 


_ till the Butter be brown ; then lay your Beef in your Pan 
ever a quick Fire, cover it clofe, give it a turn now a 
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then, and ftrain in your ftrong Broth with an Anchovy er e 
two, a handful of Spinage and Endive boiled green, and 
drained and fhred grofs ; then have Pallates ready boiled ~ 
and cut in Pieces, and Toafts fryed and cut like Dice, and 

forc’d-meat Ball fried : ‘Take out the fried, Beef, and put ~ 

all the reft together with a little Pepper, and let it boil a 
quarter of an Hour, and ferve it up with an Knuckle of 
Veal, or a Fowl boiled, in the Middle. 


von 


A good White Soop with poached Eggs. a 

Your Stock muft be with Veal and Chicken, then beat | 
half a Pound of Almonds in a. Mortar very fine, with the 
Breaft of a Fowl ; then put in fome White Broth, and | 
ftrain it off ; then ftove it gently, and poach 8 Eggs and 
lay in your Soop with a French Roll inthe Middle, filled | 
with minc’d Chicken or Veal ; fo ferve it hot. cass | 
aoe To make Tea Caudle. : ee 
Make a Quart of ftrong Green Tea, and pour it out 
into a Skillet, and fet itover the Fire ; then beat the Yolks ” 
of four Eggs, and mix withthem a Pint of white Wine, © , 
a grated Nutmeg, Sugar to your Tafte, and put altogether, | 
ftir it over the Fire till ’tis very hot,. then drink in- China 
Dithes as.Caudle. Sus: un 


yt t Ya make fine Plumb-Porridge. . 

» Take a Leg and Shin of Beef to'10 Gallons of Water, 
oil it very tender, and when the Broth is ftrong,. ftrain it | | 
out, wipe the Pot, and put in the Broth again; flice 6 
Penny Loaves thin, cutting off the Top and Bottom ; put 
fome of the Liquor to 1, cover it up, and let it ftand 2 
Quarter of an Hour, and then put it in your Pot, let it | 
boil a Quarter of an Hour, then put in 5 Pounds of Cur. 
rants; let them boil a litde, and putin 5 Pounds of Ra- 
fins, and 2,Pounds of Prunes, and let them boil till they 
fwell ;.then put in 3 Quarters of an Ounce of Mace, half 
an, Ounce of Cloves, z Nutmegs,’ all of them beat fine ~~ 
and mix it with a little Liquor cold, and put them in a 

_ very little while, and take off the Pot, and put in 3 Pounds’ 


of Sugar, a little Salt, a Quart of Sack, and ’a Quart 
of Claret, the Juice of 2 or 3 Lemons; you may thicken 
with Sagoe inftead of Bread, if you pleafe ; pour them 


inte earthen Pans, and keep them for Ufe. ie 
| a ee 
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Lo keep Green Peas, til? Chriftmas. ; 
Shell what quantity. you pleafe of young Peas 5 put them 
in the Pot when the Water boils; Jet them have four or 
five Walms ; then firft pour them into a Colander, and 
then {pread a Cloth upon the Table, and put them on that, 
and dry: them well init: Have Bottles ready dry’d, and 


fillthem to the Necks, and pour over them melted Mut-. 


 ton-fat, and cork them down very clofe, that no Aircome 


tothem +, Set them in your Cellar, and when you ufe them, 
‘put them, into boiling Water, with a fpoonful of fine ee 
“gar, and a good piece of Butter ; and when they are 
enough, drain and Butter them. 


sii To Dry and Salt a Ham of Bacon. 

‘Take Exel Bay-falt, and put it in a Veffel of Water 
fuitable tothe Quantity of Hams you do; make your 
Pickle {trong enough to bear an Egg with your Bay-falt ; 
‘then boil and fcum it very well; then let the Pickle be 
thoroughly cold, and put into it fo much Red Saunders as 
will make it of the Colour of Claret; then let your Pickle | 
ftand three Days before you pat your Hams into it. The 
‘Hams muft lye in the Pickle three Weeks ; then carefully 
‘dry them where Wood is burnt. jek ro ae 


Lo Dry Tongues, 


_. Take toevery two Ounces of Salt Petre a pint of Petre 


“Salt, and rub it well, after it is finely beaten, over your 
‘Tongue, and thenbeat a Pint of Bay-falt, and rub that 
‘on over it; and when it has lain 9 or 10 Days, hang it in 
Weok Smoak todry. Do.a Hog’s Headthis Way. For 
a Ham of Pork or Mutton have a Quart of Bay-falt, half 
a Pound of Petre Salt, a. Quarter.of a Pound of Salt Pe- 
tre,.a Quarter of a Pound of brown Sugar, all beaten ve- 
ry fine, mixed together and rubbed well over it, let it liea 
Fortnight ; turn it often, and then hang itup a Day te 


‘drain, and-dry it in Wood Smoke. 


mee Oo Salt Hams or Tongues.. r tl 
Take 3 or 4 Gallons of Water, put to it 4 Pounds of © 


“y _ Bay Salt, 4Pounds.of White Salt, a. Pound of Petre Salt, 


st 


te t 
‘ % r at d ee af 
® 
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a,Quarter of a Pound. of Salt Petre, 2. Ounces of Prunella — 
and a Pound of Reese sage leis aa uarter Q. 
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an Hour, fcum it well ; and when it is cold fever it from 
the Bottom into the Veffel you keep it in. 
Let Hams lie in this Pickle 4 or 5 Weeks. 
A Clod of Dutch Beef as long. 
‘Tongues a Fortnight. +e 
Collard Beef 8 or 10 Days. 
Dry them in a Stove, or with Wood in a Chimney; 


To dry Mutton to cut out in Shivers as Dutch Beef, 

Take a middling Leg of Mutton, then take half 2 
Pound of brown Sugar, and rub it hard all over your Mut- 
ton, and let it lie 24 Hours ; then take an Ounce and half 
of Salt Petre, and mix it with a Pound of common Salt, 
and rub that all over the Mutton every other Day till ’tis all 
on, and let it lie g Days longer, keep the Place free from 
Brine, then hang it up to dry 3 Days, then Smokeit in a _ 
Chimney where Wood is burnt ; the Fire muft notbe too 
hot; a Fortnight will dry it: Boil it like other Haims, 
and when tis cold cut it out in Shivers like Durch Beef, © 


\ 


To dry a Leg of Mutton “ke Pork. 
Take a large Leg of Mutton, and beat it down Flat- 
tifh with a Cleaver to make it like WeAphali2a Ham; 
then take Six Pennyworth ‘of Salt Petre, and beat it fine, 
andrub itall over your Mutton, and let it lie all Night, 
then make a Pickle with Bay Salt aad Pump Water ftrong 
enough to bear an Egg, and put your Mutton into it, and 
let it lie 10 Days, then take it out, and hang it ina Chim- 
ney where Wood is burnt, till ’tis thorough dry, which it 
‘will be in about 3 Weeks. Boil it with Hay, till "tis very 
tender ; do it incool Weather, or it will not keep well. 


| To Stew Cod. jatkedliea 
Cut your Cod im thin Slices, and lay them one by one 
in the Bottom of a Dith, put in'a Pint of White Wine, 
half a Pound of Butter, fome Oyiters and their Liquor, 
2 or 3 Blades of Mace, a few Crumbs of Bread; fome 
Pepper and Salt, and let it Stew till ’tis enough ; garnith 
: the Dith with Lemon. . Viale 


"Take 12 Quarts of Water, 2 Knuckles of Veal, a. . 
or 2 Shins of Beef, 2 Pair of Calf’s Feet, a Chicker 
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-Rabbet, 2 Onions, Cloves, Mace, Pepper, Salt, a Bunch 
of Sweet Herbs ; cover it clofe, and let it boil till fix Quarts 


are confumed ; ftrain it out, and keep it for Ute. 


| To make an Oatmeal Sack Pofet. 

Take a Pint of Milk, and mix in it two Spoonfuls of 
Flour of Oatmeal, and one of Sugar, put in a blade of 
Mace, and let it boil till the Rawnefs of the Oatmeal is 
gone off: _In the mean time have in readinefs three Spoon- 
fuls of Sack, and three of: Ale, and two of Sugar, fet: 
them over the Fire till fcalding hot ; then: put them to the 
Milk, give one ftir, and let it ttand on the Fire a minute 
or two, and pour it in your Bafon; cover your Bafon . 
with a Pye-plate, and letit ftand a littleto fettle. 

. Gravy to keep for Uje. | 
’ Take a Piece of coarfe Beef, cover it with Water ;., 
when it has boil’d fome time, take out the Meat, beat it 
very well, and cut it in Pieces to let. out the Gravy ; then 
) put it inagain, with a Bunch of Sweet Herbs, an Onion 

ftuck with, Cloves, a little Salt, and fome whole Pepper... 
~ Jetit ftew, but not boil ; when’tis of a brown Colour, tis 
enough ;, take it up, put it in an Earthen Pot, .and let it, 
ftand to cool ; when’tis cold fcum off the Fat; it will keep 

a Week, unlefs the Weather be very hot.. If for brown , 

Fricafy, pat fome Butter in your Frying pan, and fhakein 

a little Flour as it boils, and put in fome Gravy, with a’. 

Glafs of Claret, and fhake up.the Fricafy in it: If for a 

White Fricafy, then melt your Butter in the Gravy, with 
a little White Wine, a Spoonful or 2 of Cream, and the 

-Yolks of Eggs... | 


To make, Catchup of Mufhrooms. yee 

Take a Stewpan full of the large flat Mufhrooms, and . 
the Tips of thofe you wipe for Pickling ; fet iton a flow 

Fire, with a Handful ,of Salt; they will make a, great. 
deal of Liquor,,.which you. mutt. itrain, and_put-to it a 
Quarter of a.Pound .of Shallots, z..Cloves. of Garlick 
fome Pepper, Ginger, Cloves, Mace and a. Bay Leake 

boil, and fcum it very well; when ’tis quite cold, battle , 

_and ftop it very clofe. | | 
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PI4dy) Englifh’ Katchup, yh spanks ay 

Take a wide mouth’d Bottle, put therein a Pint of the’ 
beft white Wine Vinegar ; then put in 10 or 12 Cloves of ’ 
Efchalot, pealed and juft bruifed ;’ then take a Quarter of 
a Pint of the beft Langoon white Wine ; boil it a little, 
and put to it 12 or 14 Anchovies wafh’d and fhred, and 
diffolve them in the Wine, and when cold, put themin the 
Bottle; then take a Quarter of 4 Pint more of white’ 


Wine, and put in it Mace, Ginger fliced, a few Cloves, - 


a Spoonful of whole Pepper juft bruifed ; let them ‘boil all ' 


a little’; when near cold, flice in almoft a whole Nutmeg, 
and fome Lemon-peel, and likewife put in 2 or 3 Spoonfuls ° 
of Horfe-radifh ; then ttop it clofe, and’ for a Week fhake 


it once ot twice a Day ; then uteit; "tis good to put in-. 
to Fith-fauce, or any favoury Difh of Meat ; you may add 


to it the clear Liquor that comes from Mufhtooms.: 


* Io make a@ Florendine of Veal: 


‘Take the Kidney of a Loin of ‘Veal,’ Fat:and all, and’ {j 


mince it very fine ; then chop.a few Herbs, and put'to it, a 


/ 


and add a few Currants; feafon it' with Cloves, Mace, 


Nutmeg, and a little Salt; and put in fome Yolks* ef” 


Eggs, and a Handful of grated Bread, a Pippin ‘or two 


chopt, ome candied Lemon-peel minced {mall, fome Sack’, 
Sugar, and Orange-flower-water. ‘Put’ a’ Sheet “of Puff- + 


paite at'the Bottom’ of your Dith:; put ‘this inj covers * 
with another ; élofe it up, ‘and'when "tis baked, ' ferape Su~ } 
io”y ssin 3d. ys b Shs ¥¥ 


gar on its and ferveit hot. | 38.9 
Fith Sauce to hecp the whole Year... | 

Take 24 Anchovies, chop them Bones and all, put to 
10 Shallots, a Handful: of ‘{crap’d’Horfe-radith 4 Blades 
of Mace; r Quart of Rhenifh Wine, or white Wine,y' Pint 


of Water, 1°'\Lémon cut in Slices, half @ Pint’ of Ancho» * 


vy Liquor, 1 Pint-of ‘Claret, 12 Cloves; rz’ Pepper ‘Corns 5 
boil them together ‘till ‘it ¢ComeS'to a° Quart; ‘then ftrain’ 
it off into a Bottle, and two Spoonfuls will be fufficient to 


a Pound of melted Butter. <a 


A pretty Sauce for Woodcock, or any Wild Fowl. 
Take a Quarter of a Pint of Claret, and as much Wa- 
ter, fome grated Bread, 2 or 3 Heads of Rocambole, or 


~ Shallot, - 


. 
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Siallot, ‘a’ little’ whole Pepper, Mace, and flic’d: Nutme 
4nd Saltls let this tew very. welk: aver the Fire, then leat 
it up with Butter, and put it under’ the Wild-fowl, which 
being under roafted, will afford Gravy te mix with this 
Sauce. He oortne?: \wains\auind Texande f 
es Sauce for a’ Woodcock. 
“Take a very little Claret, fome good Gravy, a Blade 
of Mace, fome whole Pepper and Efchalot ; let thefe flew 
alittle, then thicken it up wich Butters) roaft the Guts in 
she Woodeécle,’ and Jet them -run on:Sippets,; or a Toatti 
of white Bréad,*andslay ‘it under your. Woedcock, and, 


pour ‘the Satice in the Difli.” © 
“wNbaisiiipet-siohl .2omtnys. sare 
¢ wilee io 3 To few Cucumbers. 


2 Pate 12 Cucumbers, and#flice them as for Eating,. and 
put'them to drain; ‘and then lay them in’ a. coarfe Cloth,: 
till they are dry; Flour them, and fry them brown in But~ 
ter; then put to them fome Gravy, a little Claret, fome 
Pepper, Cloves and Macey and lét'thém ftew a little; then 
rélP a’'Bit of Butter iPloar;"and tofsthem ups put them 
| wider Mutton Or 'Dattib roafteds 29" ea jem bro awe 


© ES 10 9G) Fy Cucumbers’ for Mutton Sauces 


*-Yout‘mivtt brown fome Bitterin a Pan, and cut the Cer, 


cumbers in thin Slices; @rain'them ‘from’ the Water, then! 
Bae inci the Pan,‘ atid wheacthey/are fry’d. brown, 
th a’ fittle’ Pepper and: Salt, aobie of an» Onion, and, 


Gtavy,and'fét them" ftew together; and sfqueeze in fome,, 


Juiceof Lemon's’ fliake‘them wellpiand put them) under 


your Mutton.’ | x 
SMO 290109 HN PGi, A Made Dib. 0 


oo "Take Wal’ Pound of Almonds, blanch and beatthem, 


very file"; put'cd ‘therh‘a little Rofe or Orange-fower-water, 
ifthe’ beating) then'take’a Quart of {weet thick Cream, 
and “boil it with whole Cinmamon, ‘and. Mace, and quar-, 
tered’ Dates'5 {weetén your Cream! with Sugar to your 
Pake,'and-mix it with your Almotids, “and ftir it well toge~ 
ther, and ftrain it-out through a Sieve. «Let your Cream, 
- cool, and thicken it withithe Yolks of fix Eggs; then gar- 
nifh the deep Difh, and lay Pafte at the Bottom, and then 
piit'in fliced’ A rtichoke-Bottoins, being firft boiled, and up- 
onthat 2Layer “of Martows fliced. Citron, and candied, 
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your Cream, fo bake it without;a Lid s,when’’ tis baked 
fcrape’Sugar’on it, and Rive. It ick ‘hot. Half - Biot 
will 3H it. - ae thes 


r 


Dov wage 
A jbl Saece ve for call Sorts of F ith. > 

To boil your Fifh, take one Quart of white Wine, ‘oF 
a Pint of white Wine Vinegar, 3 or 4 Quarts, of Watery a 
Bunch of Sweet Herbs, and a good Handful of Galt. 
Let it boil a Quarter of an Hour, before the Fifh be, put. 
in; and: to make Sauce,: take a, few Cloves. and..Mace,, 
Anchovies, and half a Pint of white Wine ;.or you:may, 
otherwife melt your Butter with ‘a little Water .and.the. 
Juice of Lemon, with fome Nutmeg, Horfe-radifh, and’ 
Lemon-peel, an Onion and 2 Drops of Spirit of Salt; r 
Pint of ftew’d Oyfters, and a little whole.Pepper, among 
the Butter: Let not the Onion or Horfe- garth be hats into. 
the Dith of Fith with the Sauce, 


To pot ‘Salmon. | 

; Scale and Chine yoar Salmon down the Back, , and ro : 
- it well, and cut it as near tothe Shape. of your Pot as you. 
can; 2 Nutmegs, near an Ounce of Cloves and Mace, 
half an Ounce of white Pepper, about an Ounce of Salt ; 
take out all the Bones, and. cut off the Joll below. the 
Rins; cut off the Tail; feafon the Scaley Side firft,, and 

lay that at the Bottom of the Pot; then rub the Seafoning 
on'the other Side > cover it/with.a- Dish, and Jet it ftan land 
all Night; >it muft be put double, and. the Scale Side. Top. 
and Bottom; put Butter on the Bottom and Top 3 cover, 
the Pot with fome ftiff coarfe Pafte ; three Hours if itis a: 
Jarge Fifh, if not two will bake it, . When it comes out 
of the Oven: let it ftand half an Hour; then: uncover:it 
and raife it‘upat one .End that the Gravy, may run out >, 
then put a. Trencher and-a, Weight on ity, to, prefs.out the 
Gravy ; melt the Butter that came from it, but let no Gra- 
vy be init; let the Butter boil.up, and. add more Butter, 
toit, if their be Occafion fcum it, and fill.the Pot ath the: 
clear Butter ; when ’tiscold, Paper it NB. ‘aut , 
To F. 5ridalp a “Pig. 
- Half roaft your Pig ; then.take dt up, ,and take off the, 
Coat, and pull the Meat in Stakes: from the. Bores,. and, 
age it in a Stew pan, with fome trong Broth, fash yh ite, 
Wine 
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Wine, ‘ajlittle Vinegar, an. Onion ftuck with Cloves,.. fome 


“Mace,a- Bunch of Sweet, Herbs, and fome Salt and Le- 


mon-peel ; when *tis-almoft done, take out the- Onion, 


Herbs and Lemon-peel, and putin fome.Mufhrooms, and 


thicken it with Cream and Eggs.’ The Head muft: be 
roaited:whole, and’ fet it inthe Middle, and. the Fricafy 
round it. Garnifh with Lemon, | oath 


Liquor, anda Quart of Vinegar,. and a Quart of white 


. Meine Ounce of. .Tfing- glafs,, fome Cloves, Mace, flice 
7% 


 Pattipan ; then put on your forc’d: Meat.s then lay an ex. 


in a China Plate, .one. by: one ;. then Feet it on ev 


ey by next 
Wet? nye 3-297 é 

<s9 toe bole make a. Pulpatoon .of Pigeons. 

/ Take-Muthrooms, Palates, Oyfters,. Sweet Breads, and. 
fey them.in: Butter; then put all,thefe into,a ftrong Gravy, 
give them|a.Heat over the Fire, and)thicken up with an. 


- 


Egg and a bit of Butter ;,then half roaft 6 or.8 Pigeons, 


and lay them in a Cruft of forced Meat as follows : Scrape 
a Pound of Veal, and 2 Pounds of Marrow, and beat it 
together inva.Stone Mortar, after,’tis fhred -very.fine ; then 
feafon it with Salt, Pepper, Spice, and put in hard Eggs, 


Anchovies and Oyfters ; beat all together.and make the Lid 


and Sides, of your Pye.of it ;.. Firft lay a thin Crut into your 


ceeding thin Cruft over them ; then put in your Pigeons and 
other Ingredients, with a little Butter on. the Top. Bake 
it two Hours. | y 


, To make Salop.. . 


<< e 
- ey yy * 


Take a Quart of Water, and let it boil a Quarter of 


an Hour ; then put in a Quarter of an Ounce of Salop fine- 


_ ty Powdered, and let it bork half an Hour longer, ftirring 
_ ital the while 5 shen feafon itwith white Wine, and Juice 


fee ft PHOT ¥ 
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» whole Pepper, and Salt ; boil thefe over'a gen- 
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of Lemons, and fweeten it'to Pout Tafte} drink if ineCht 
nia Cups as Chocolate§ tis great’Sweether of the 'Bléod. “ 
Boil Sagoe till. "cis'tendér and jellies; fpoonful and ‘half. 
fo'a quart of Water 3: then feafon it ‘asiyou'do your Salopy. 
and ‘drink it’in ChocolatéDithés ;“or iP you ’pleafe} leave 
eut the Wine and Lemofj ‘dnd ‘pit: in a Pint of thick — 
Cream and a ftick of Cintiamon, ‘and ‘thicken it-Wp-with' 
two or three Eggs. x 


- - - “tT 
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el) taken 1) To feald Breit fur prevent Ue? ; aia 
Put your Fruit’ into ‘boiling “Water; as-mich’a: All ate 
tioft coverthem, fet then over°a! flow Piré, keép'itin @ 
Yeald till tender, turning the°Fruit? where the ‘Water does’. 
not cover; when tender,’ lay a Paper clofe on it ; let it Rana! 
till cold s to.a Pound of Fruit’ put-half a Pound of Sugat'y 
let it boil; but not faft,” till it-looks ‘clears all’ Fruif‘dore 
whole bat’ Pippins,’ atid'they in? Halves? with Orange'or 
Lemon Péel and’ Juice of * Lemon's cat your Peel've “thin, 
like ‘Threads, ‘dnd trew them’ on your Pippins,? 1 9) 
Siig OY VEU 2 biOD 71OMLE Lil: Vow seb fogs: 5 hasan 
Ti [ mG 3 "Yo boil Garden-Things green. * BA AD s I; 
- You'’muft'be fire the Water boils, when‘ you put in your 
Peas, Greens, French-beans, or Afparagus ; when they 
- arein, make it boil very faft again ; you need_not cover 
therm, but watch them, and-may be affur’d they are enough 
whéu they begin’ to'fink ‘to’ the Bottom, povided théy have! 
_ -poil’d’all the time! Take them Out ‘as'foon as ‘they fink,” 
| or they immediately’ caange' Colour.’ 1© Md © Fag yoo 
Saaoe vevro..01 28. heli bevied Ih iia) 2 Aes VR 


9 6 DES WOE Sabokry Balls. 8 Woito bacot as 
“Scrape Part of a° Leg of’ Veal or’ Lamb very’'fine, mineé? 
as much Beef-{uet very<{mall ‘with a little “lean Baéon?! 
Sweet Herbs,‘a Shalfor o¥°2, and°-an Anchovy?" © Beatthe 
in a’ Mortar till they Are & fine: Pafte? feafon’ it with Sac* 
vputy’ Spice, ‘and ‘make it up’ into’ litle Ballg?0? « Pq.e4 
Dib eae , ME PE BONDS ROTI WIVO Mby J nati gribsag 
Ostia =8§-GOl S12 HO ‘Another Way. LDL inher i stetto 
Take Marrow, Beef-fuit and the Flefh of 'Fowk "the 
- fame Quantity ;.6 or 8-Oyfters, Jean Bacon, Sweet Herbs 
and Savoury Spices; poundit, and make it into little Balls. 
ps ors 2 DAS ¥ tQ : 4 oi 9 aha) ¢ INO ae 
QE TY IO! IS Gere Fu Byps, 6 Pk Dou\ Aerobwod 9A os 
Your Sorrél' mutt be quick’ boil’d’and well ftraitied s'chén' 
poach 
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poach 3 Eggs foft, and 3 hard ; butter your Sorrel well,,’ 
fry fome “Sippets; and lay three poach’d Eggs and three’ 
whole hard Eggs betwixt, and ftick Sippets all over the 
'Fop, and garnifh with’ flic’d Orange and curl’d Bacon ‘or 


Ham fry’d. | 
A Fricafy of Ox Palates. 

Make the Gravy thus: Take 2 Pounds of Beef, cut it: 
in little Bits, and put it in a Sauce-pan, with a Quart of 
Water, fome Salt, fome whole Pepper, an Onion, ‘an 
Ffchalot or two, zor 3 Anchovies, a Bit of Horfe-Ra- 
difh, let all thefe ftew till ’tis a ftrong Gravy ;' then ftrain 
it out, and fet it by; ‘then have ro or 12 Ox-Palates, boil 
them till they are tender, and peel them, and cut them in! 
fquare Pieces; then fley and draw 2 or 3 Chickens, and 
cut them between every Joint, and feafon them with a lit- 
tle Nutmeg, Salt, and fhred Thyme, ‘and’ put:them in a 
Pan, and fry them‘with Butter; when they are half friedy 
then’ put in’ half your Gravy, and: all'your Palates, ‘and lee 
them ft-w together, and put the reft of your Gravy into'a 

_ Sauce-pan, and when it boils, thicken it up with the Yolks: 
_ of 3 or 4 Eggs beaten'with a Glafs of white Wine and a 
Piece of Butter, and 3 or'4 Spoonfuls- of thick Cream ; 
then pour all into your Pan, fhake itwell together, and dith 
itup. Sarnifh with Pickled Grapes. 
SIM BAR VST) OOP ah of Exe? i 900 1 qodo bag 
Boil ‘your Eggs “hard, and take-out a good many’ of 
the Yolks whole, then cut the reft in Quarters, ‘Yolks and’ 
Whites together: ‘Seton fome Gravy; ‘with a) little thred’ 
Thyme and Parfley in it ; give it a- Boil or two} then put’ 
in your Eggs, with a little grated Nutmeg; fhake it up 
with a Bit of Butter, till it be as thickas another Frica- 
fy ;\ then fry Artichoke Bettoms in thin Slices} and ferve 
itup. Garnifh with Eggs'fhred fmall.: S10) 209 fo 1% 
2 So" make Flammery Caadlev: 1 0g 2 ono 

Take a Pint of fine Oat-meal, and put to it two Quarts: 
of fair Water ; let it ftarid’ all Night, in the Morning ftir 
it, and ftrain it into a Skillet, with 3 or 4 blades of Mace 

and a Nutmeg quartered: fet it onthe Fire, and keep it’ 
-flirring, and let it boil a quarter of an Hour’ if it is tog’ 
thick, put in more Water, and let it boil longer ;; then adda» 
a Pint of Rhenifh or white Wine ;. three. Spoonfuls ‘of 
ms SILT 4 he 10 Yleur i gl 7 Orange.’ 
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Orange-flower-water, the. Juice of two Lemons and one 
Orange, a bit of Butter, and as much fine Sugar as will 
fweeten it ; letallthefe have a walm, and thicken it wih 
the Yolks of z,or 3 Eggs. Drink it,hot fora Breakfatt. 


A Sack Poffet without Eges. 

-'Take’a Quart of Cream or new Milk, and grate: 3 
Naples Biskets. in it, and let.them boil in the Cream ; 
grate fome Nutmeg in it, and {weeten it to your Tafte 5 
Tet it ftand ‘a little.to cool, and then put half a Pint of 
Sack a little warm)in your Bafon, and pour your Cream 
to it, holding it up high in the Pouring ; let it ftand a 
little, and ferve it. ; ) 


+h eis -.s To make white Leach. es 

Take half a Pound of Almonds, blanch and beat them 
with Rofe-water and a little Milk ;, then ftrain it out, and 
put to it a Piece of Ifinglafs, and let it boilon a Chafing-, | 
difh of Coals half an Hour; then ftrain it into a Bafon, 
and {weeten it, and‘ puta grain of ;Musk. in it, and, let 
it boil. a Jittle longer, and put to it 2. or 3 Drops of Oil of, . 
Mace or Cinamon, and keep it till’tis cold: Eat it with 
Wine or Cream. aklite 9: db 
- Spinage cvth Eges. bia ‘a 

Boil your Spinage well and green, and fqueeze it dry, 
and chop it fine; then putin fome:good Gravy and melt- 
éd Butter, with alittle Cream, Pepper, Salt,..and;Nut- — 
meg ; then poach.6 Eggs and lay over your Spinage, fry, 
fome: Sippets in Butter, and itick.all round: the. Sides ; 
fqueeze one Orange, fo ferve it hot.. : OOF oN" 


\ 
- 


To make white Wine Cream.: wR Sy 

. Takexa Quart of Cream, fet it on, the Fire, and ftir it, 
till ’tis Blood warm ; then boil a.Pint of white Wine with 
Sugar till it is a Syrup: So mingle the Wine and Cream 
together ; put it ina China.Bafon, and when "tis cold 
ferve it up. ‘Dp otet 

" To make Skuets. shh eee 
. . Take fine long and flender Skewers; then. cut Veal: 
Sweet Breads into Pieces like Dice, and fome fine Bacon ~ 
into thin fquare Bits; fo. feafon them with fore’d Meat, — 
and then {pit them on the Skewers, a, Bit of Sweet Bread, . 
and a Bit of Bacon, till all is on ;- roaft them, andlay . 
them round a Frigafy of Sheeps Tongues, Ay 
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PisSari A brown Fricafy. | oo oS Mh 

, Take Lamb or Rabbet cut into {mall Pieces ; grate on 
it a little Nutmeg or Lemon-peel, fry it quick and brown 
with Butter, then have fome ftrong Broth, in which put 
your Morels and Mufhrooms, a few Cockfcombs: boil’d — 
tender, and Artichoke Bottoms, a little Walnut Liquor, 

and a Bay Leaf; then roll a Bit of Butter in Flour, 
fhake it well, and ferve it up. You may {queeze an 
Orange or Lemon over it. 


; A fine Side Difo. - 
Take Veal, Chicken or Rabbet, with as much Marrow 
or Beef Suet, as Meat, with a little Thyme, Lemon- — 

peel, Marjoram, two Anchovies waftied and boned; a 
little Pepper, Salt, Mace, and Cloves bruife the Yolks 
of hard Eggs, fome Oytters or Mushrooms 3 mix all thefe 
together, and chop them, and beat’ themin a Mortar vee ~ 
ry fine ; then fpread the Caul’ of a’ Breaft of Veal ona 
Table, and lay a layer of this and a layer of middling 
Bacon, cut in thin {mall Pieces, and roll it up hard in the 
Caul ; roaft or bake it as you like. Cut it into thin Slices, 
‘and lay it in your Dith, with a rich Gravy Sauce. [ 


or RRA eee To make a Felly Poffet. | 
“ Take zo Eggs, leaye out half the Whites and beat 
them very well; put them into the Bafon you ferve it in, 
_ withnear a Pint of Sack anda little ftrong Ale; fweeten | 
_it to your Tafte, and fet it over a Charcoal Fire, keep it 
ftirring all the while; then have in Readinefs a Quart of 
_ Milk or Cream boiled with a little Nutmeg and Cinamon, 
‘and when your Sack and Eggs is hot enough to feald your 
“Lips, putthe Milk to it boiling hot; then take it off the 
‘Fire and cover’ it up’ half an Hour ; ftrew Sugar on the 


‘Brim of the Dith, ‘and {erve it to the Table. 

SEB GTUG Endive Regoo'd. 

Take 6 Heads of Endive and tie them clofe, and fet - 
them firft off ; then take the white Part and tie it up clofe; 

_ thicken fome good Gravy, and put in your Endive, and As 

_ *flove it gently and tender ; then fqueezein a Lemon, 

and ferve away hot : You may put it under fome Fowls. © 
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A Leg of Mutton A-la-Daube. it 

Lard your Meat with Bacon through, but flant-way $ 
half roaft it 3 take it off the Spit, and.put it-in a’ fmall 
Pot as will boilit ; two Quarts of ftrong Broth, a Pint of 
white Wine, fome Vinegar, whole Spice, Bay-leaves, _ 
green Onions, Savoury, Sweet-marjoram 5 when ’tis ftew'd 
enough, make Sauce of fome of. the Liquor, Mufhrooms, 
‘Lemon cut like Dice, 2 or 3 Anchovies, thicken it with 
browned Butter. -Garnifh with Lemon. | ha el 


A Rageo of Oyiters. $ 
- Put into your Stew-pan a Quarterof a Pound of Butter ; 
Jet it boil; then take a Quart of Oyfters, ftrain them 
from their Liquor, and put them to the Butter; let them 
frew with a Bit of Efchalot fhred very fine, and fome gra- 
ted Nutmeg,’ and a little Salt ; then beat the Yolks of 3 
or 4 Eggs; with the Oyfter Liquor, and. half a Pound 
of Butter; and fhake-all very well together. till “tis thick, 
and ferve it up with Sippets, and garnifh with fliced Le 
mon. in’ hte’ T 
ai A Sack Poffet without Cream or Eggs. if 
Take half a Pound of Fardan Almonds, 8 them all 
Night in Water, blanch and beat them in a Stone-Mor- 
tar very fine, with a Pint of Orange. flower-water, or fair 
Water, 2 quart and half of Sugar, a two-penny Loa 
‘of Bread grated: So let it boil til ‘tis thick, continually — 
ftirring it, then warm half,a Pint of Sack, and pat ,to it, 
‘ftir it well together, -and put a, little Nutmeg and, Cina- 
mon in it. ban oF at ii 
Good Sauce for boil’d Rabbets, ixfead of: Onions. 

Boil the Livers and fhred. them very {mall ,:.as,alfo.e 
Eggs not boil’d:too hard, a large Spoonful of grated white 
Bread ; have’ ready fome. ftrong Broth of Beef and Sweet 
Herbs ; to a little. of that add'2.Spoonfuls. of white 
Wine, and 1 of Vinegar, a little Salt, and fome Butter 3 
ftir allin, andtake Care.the Butter do not oil; fhred your 
Eggs verydinallo(s 91) bier, sviked YS hao Space T a4 
; ‘ie i, it baa din shite, of S503 09 Roi wis it 

Lo vibe Toumumble: Rabbets and. Chickens, .! asco 
«Put into the-Bellies ofyour Rabbets,,.or Chickensfome — 
-Parfley, an Onion, and the Liverssy fevitiover,the Firecin — 
* Stew-pan with as much Water as will cover them, with — 
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a little Salt ; when they are half boiled take them out, | 
and fhted the Parfley, Liver, and Onion, and ‘tear the 
Flefh from the Bones of the Rabbets in fmall Stakes, and 
put it into the Stew-pan again with a very little of the Li- 
quor it was boiled in. and a Pint of white Wine, and 
fome Gravy, and half a Pound or more of .Butter, and 
fome grated Nutmeg ; -when tis enough, fhake in a 
little Flour, and thickep it’ up-with Butter ; ferve it on’ 
Sippets. in) 


To make & Poffet with Ale : King William’s  Pofet, 
_ _"Fake’a Quart of Cream, and mix it with a Pint of 
_ Ale, then beat the Yolks of ten Eggs, and the Whites 
of four; when they are all well beaten, put them to the 
Cream and Ale, {weeten it to your Tafte, and flice fome 
Nutmeg in it: fet is over the Fire, and’ keep it ftirring all 
the while, ‘and when ’tis thick, and before it boils, take 
it off, and pour it into the Bafon you ferve it in to’ the 


Table. | 
beh! Cabbage fore’d whole. : 
“You muft parboil a large white Cabbage, then take ig’ 
eut and cool it ; when it is cold, cut out the Heart of it | 
2s big as your Fift, and fill it up with good Force-meat 
made of Sweetbreads, Marrow, Eggs, Crums of Bread, 
Pepper, Salt, and Nutmeg, Thyme and Parfley ; make 
it‘up altogether, and force your Cabbage’; ftove it well 
in good Gravy one'Hour, and fend it whole to Table 3 
thicken. your Sauce’and pour all over, and: garni with’. 
Slices of Ham or Bacon broil’d. a hec 


A Fricafy of Great Plaice or Flounders. — wn 
Run your. Knife all along upon the Bone on the Back- 
fide of your Plaice, ‘then raife the Flefh on both Sides 
from the Head to the Tail; and take out the Bone clears 
then cut your Plaice in fix Collops, dry it very well from 
the Water, {prinkle ‘it with Salt, and. Flour it well, and. 
fry it in a very hot Pan of Beef-dripping, fo that it may | 
be crifp; take it out of the Pan and keep it warm before 
the Fire; then make clean the Pan, and put into it Oyfters 
and their Liquor, fome white Wine, and the Meat out of dl 
the Shell of a Crab’ or two: Mince: half the! Oyfters, 
fome grated Nutmeg and three Anchovies. Let all thefe 
flew up together ; then put in half a Pound of Butter, 
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and putin your Plaice, and tofs them well together, and 
Dith them’ on Sippets, and pour the Sauce over them. — 

 Garnifh the Dith with Yolks of hard Eggs minced, and: 

ia Lemon. After this Manner do Salmon or any firm. 

ith. 

To make Ribbon Felley. 

Take out the great Bones of four Calf’s Feet, and put 

the Feet into a Pot with ten Quarts of Water, three Ounces 
of Hart’s-horn, three Ounces of Ifing-glafs, a Nutmeg, | 
_ quartered, four blades of Mace; then boil this till it comes | 

to two Quarts, and ftrain it through a fine F lannel Bag 5: 

let it ftand 24 Hours ; then fcrape off all the Fat from the 

_ Top very clean ; then heat it, and put to it the whites of 
fix Eggs beaten to froth ; boil it a little, and ftrain itagain . 

through a Flannel Bag; then run the. Jelley into little 
high Glaffes ; run every Colour as thick as your. Finger ; 

one Colour muft.be thorough cold: before you.put another 

on, and that you run on muft not be Blood warm. for fear 
it mixes together ; you muft Colour Red with Cochineel, 

Green with Spinage, Yellow with Saffron, Blue with Sy- 

 tup of Violets, White ;with thick Cream, and fometimes 
the Jelley by itflf. ek aide 


; To few Mufhrooms.. be 

‘Take fome ftrong Broth, and-feafon-it with a Bunch of 

; {weet Herbs, fome Spice, and Anchovies, and fet it over 

the Fire till "tis hot ; then put in your Mufhrooms, and, 

jut let them-boil up ; then take fome Yolks of Eggs, with 

a little minced Thyme and Parfley, and fome grated Nut- 

_ meg, and flir it over the Fire till ’tis thick. Serve it up- 
with fliced Lemon. b . 


2 Stewed Red Cabbage... .f 
¥ou muft cut your Cabbage very {mall and fine, and . 
- ftave it with Gravy and Saufages, and a Piece of Ham 3. 
feafon it with Pepper, and Salt ;. before you fend it away, , 
: put in alittle Elder Vinegar, and mix. it well together, 
which. willturn it of a redifh Colour ; fo ferve away hot.. 


Ss To flew Carp. ee 
"Scale and gut your Carp, and wath. the Blood out of 
their Bellies with Vinegar ; then Flour them well,and fry 
them in. Butter till they are thorough. hot, then. put them, 
bia : “"~ Gnto 


r 
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/ vies, an Onion {tuck with 3 or 4 Cloves, 2 or 3 blades of 
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into your Stew-pan, with a Pint of Claret, two Ancho- 


Mace, a bunch of fweet Herbs, and a Pound of frefh 
Butter; put them over a foft Fire, three Quarters of an 
Four will do them; then take your Fifh up, and -put 


not thick enough, boil it a little longer ; then Strain it 
over your Carp. This is a very good way to ftew Eels, 
only cut them in Pieces, and not fry them. Garnifh with 


_Horfe Redifh and Lemon. 


To make a Snow Poffet. : 
Take a Quart of new Milk, and boil it with a ftick of 
Cinamon and quartered Nutmeg ; when the Milk is 


ee em: a ae ee Bb 
‘ee 


‘them in the Difh you fervethem in ; and if your Sauce is 


boiled, take out the Spice, and beat the Yolks of fixteen - 
Eggs very well, and by degrees mix them in the Milk till. 


“tis thick; then beat the Whites of the fixteen Eggs with 


‘a little Sack and Sugar into a Snow; then take the Ba- 


{ 


fon you defign to ferve it up in, and put in it a Pint of 


Sack ; {weeten it to your Tafte; fet it over the F ire, and 
let one take the Milk, and another the Whites of Eggs, 
and fo pour them together into the Sack in the Bafon ; keep 
it: ftirring all the while ’tis over the Fire; when °tis tho- 


rough warm, take it off, cover it up, and let it fland a 


little before you. ufe it. 


To make a very good Barley-Gruel. 
_ OF 3 Ounces of Pearl Barley make’ a Quart of Barley- 
water ; fhift it once or twice, if ’tis not White ; put to it 
4 Ounces of Currants clean pick’d and wath’d ; when 


they are plump’d, pour the Gruel out to cool a little, and 


beat up theYolks of 3 Eggs and put into it,with half a Pint 
of white Wine, and half a Pint of new thick Cream, the 
Peel of a Lemon, and as’ much Sugar as you like; ftir it 
gently over the Fire, till tis as thick as Cream. Tis a 
pretty wholefome Spoon-meat for Suppers. 


; To force Cucumbers. © 
Firft pare them and core out the Seed; then force them 


with light Force-meat, and ftove them in good Broth or _ 


Gravy, and when tender cut two in Slices, and the other 
Jend whole ; fqueeze in a Lemon, and ferve away hot. 
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As {eon as yeu have milk’d, ftrain your Milk into a 
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To make a New-Market. Cheefe to cut at tevo Years old. 

Any, Morning in September, take 20 Quarts of new. 
Milk warm from the Cow, and colour it with Marigolds; 
when this is done, and the Milk not cold, get ready 2 
Quart of Cream, and a Quart of fair Water, which muft 


pe kept ftirring over the Fire till ’tis fealding -hot, then 
‘ftir it well into the Milk and Runnet, as you do other 
‘Cheefe ; when ’tis come, lay Cheefe-cloths. over it, and 


fettle it with your Hands; the more Hands the better. 5 
as the Whey rifes, take it away, and when ’tis clean gone 
put the Curd into your:Fat, breaking it as little as you can 5 
then'put it in, the Prefs, and prefs it gently an Hour’; take 
it out again, and cut. it in thin flices, and lay them fingly 


‘ona Cloth and wipe them dry ; then put it in a Tub, 


and break it with your.Hands as {mall as you can, and mix 
with it a good Handful of Salt, and a Quart of cold 
Cream ; putit in the Fat, and Jay a pound Weight on jit 
till next Day ; then prefs and order it as others. 


To make Rice Cream. 


Take 3 Spoonfuls of the Flour of Rice, asmuch Su- 
gar, the Yolks of 2 Eggs,2 Spoonfuls of Sack, or Rofe 


or Orange-flower-water ; mix all thefe together, and put - 
them to a Pint of Cream, ftir it over the Fire till ’tis thick 
then pour it into China Difhes. | 
. To.make Almond Butter... os. > 

Take a Pound of the belt Fordan Almonds,) blanched 
in cold Water, and as you blanch them, throw them into 
fair Water ; then beat them ina Marble Mortar very fine, — 
with fome Rofe>or Orange-flower-water, to keep them 
from oiling ; then take-a Pound of Butter out of the 
Churn before ’tis Salted, but it muft be very. well wafhed ; 


and mix it with your Almonds, with near a Pound, of 


double refin’d Sugar beaten and fifted s;when ‘tis yery well 
mix’d, fet it by to cool; when you are going to ufe it, 
put it into a Colander, and pafs itthrough with the back 
of a Spoon into the Dith you ferve it in. Hold your Hand 
high, and let it be heaped up. } | 


A good Way to make Butter. 


Pot, 
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- Pot, and ftir it often for half an Hour ; then Putitinyour 


_ Pans or Trays ,.-wheti °tis,creamed, skim it exceeding 
ielean feo. the Milk, and put: your ‘Cream intoan earthen 
Pot, and ifvyou do not;churn immediately for Butter, thift 
_ your Cream once in 12 Hours’ into another clean fealded 
_ Pot, and if :you find any Milk iat. the Bottom of the Pot, 
| put itaway; and when you have churned, wafh your But- 
_ ter in thrée'or four Waters, and then-falt it as you will 
_ have, it, and beat it well, but. not wath it after tis falted ; 
- leteit Randin a Wedge, ifitbe to pot, till the next Morn= 
_ ing, and beat it again, and make your Layers the thi¢knefs 
_ of three Fingers, and then ftrew a little Salt on it, and 
fo do till the Pot is full). 4 \. 


. To make blanched Gream, 
Take a Quart of :the thickeft {weet Cream you can 
«get, feafon it with fine Sugar and Orange-flower-water s 
_ then boil it; then beat the: Whites of 20/Eggs with @ 
little: cold Cream,. take out: the Treddles,,and when. the 
_ Cream is on the Fire and boils, pour in your Eggs, ftirring 

it very well till it:comés to -a''thick. Card 3 then take ig 
up and pafs:it ,through:a Hair: Sieve ; ‘then beat ii very 
well with a Spoon till its cold, and put it in Difhes for 


~~ Ute. . 
Bets bar > + Oatmeal Caudle. ‘ord 
+ "Take: 2 Quartsof Ale, and 1 of ftale Beer, and: 2 Quarts 
of Water 3 mix them altogether, and add:to it 2 Handfufs 
of Pot-Oatmeal, 12 Cloves, 5 or 6 blades of Mace, and 
a Nutmeg°quartered or bruifed ; fetit over the Fire, and 
‘Tet it boil half an Hour, ttirring jit all the while ; then 
‘ftrain it out through a Sieve, and put in near a Pound of 
fine Sugar, and a bit of, Lemon-peel: ; pour it into a Pan and 
cover it clofe, that it may not {cum 3 watm it as you ufe it. 
maeei e yi- j ; : { ; 
he Lemon Cream. ‘ . 
Take 5 large Lemons, and {queeze out the Juice, and 
the Whites of 6 Eggs well beaten, 10 Ounces of Double. 
refin’d Sugar beaten very fine, and 26 Spoonfuls of Spring- 
Water; mix-all together and {train it through a Jely-bag ; 

fet it over a gentle Fire, fcum it very well, when ’tis ag 
hot as you can bear your F inger in it, take it off, and pou? 

it into Glaffes ; putthreds of Lemon-peelinto fome of the 


| laffes. 
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To make the Pope’s Poffet. 


~ Blanch and beat 3 Quarters of a Pound of Almonds Pa 


fine, that they will {pread between your Fingers like B 
ter, put in Water as you beat them to keep them from 
oiling; then take a Pint of Sack or Sherry, and fweeten 
it very well with Double-refin’d Sugar, make it boiling 
hot, and at the fame time put half a Pint of Water to 
your Almonds, and make them boil ; then take both off 
the Fire, and mix them very well together with a Speon, 
ferve it in a China Dith. | 


A fine Caudle... ih obo} 

Take a Pint of Milk, turn it with Sack ; then ftrain it, 
and when 'tis cold, put itin a Skillet with Mace, Nutmeg, 
and fome white Bread fliced ; let all thefe boil, and then 


itd 


beat the Yolks of 4 or 5 Eggs, the Whites of 2, and 


thicken your Caudle, ftirring it all one Way for fear it cur- 
dle; let it warm together, then take it:off and fweeten 
it to your Tafte, | i 

| To make Barley Cream. 


A 


Take a {mall quantity of Pearl-Barley, and boil it {ue : 


‘Milk and Water till ’tis tender ; then ftrain the Liquor from 
‘jt, and put your Barley into a Quart of Cream, and let it 


boil a little; then take the Whites of 5 Eggs, and the - 


Yolk of 1 beaten with a fpoonful of fine Flour, and two 


fpoonfuls of Orange-flower-water, then take the Cream 
off the Fire, and mix the Fggs in by degrees, and fet it 
over the Fire again to thicken ; {weeten it to your Tafte ; 
pour it into Bafons, and when 'tis cold ferve it up. | 


To make Sagoe. Sorts gs 

Put an Ounce of Sagoe to a Pint of Water, fet it over 
the Fire, and ftir it carefully till ’tis thick ; feafon it with 
three Spoonfuls of Sack or white Wine, a Bit of Lemon 
in and the Juice of a Lemon. Sweeten it to your 
Tafte. | . i 


To make Steeple Cream. 


- Take five Ounces of Hart’s horn, and 2 Ounces of: 


Ivory, and put them into a Stone-bottle, ahd fill it up 
with fair Water tothe Neck, and put in a fmall quanti- 
ty of Gum-arabick, and Gum-dragant; then. tie up the 
Bottle very clofe, and {et it into a Pot of Water with Hay 
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at the Bottom, let it boil fix Hours 3 then take it out and 
Aet it ftand an Hour before you open it, left it fly in your 
_ Face; then ftrain it in, and it will be a ftrong Jelly ; then 
_ take a Pound of blanch’d Almonds, and beat them very. 
ne, and mix it with a Pint of thick Cream, and let ie 
_dtand a little: then ftrain it out, and mix it with a Pound 
of Jelly ; fet it overthe Fire till *tis {calding hot, fweeten 
it toyour Tafte with Double-refin’d Sugar ; then take it 
off, and put in a little Amber, and pour it out into fmall 
high Gallipots like a Sugar-loaf at Top; when’tis cold 
_ turn them out, and lay whipt Cream about them in Heaps. 


- To make whiptCream. > 
Take. a Quart of thick Cream, and the Whites of ¢ 
Eggs beaten with half a Pint of Sack ; mix it together, 
_ and {weeten it to your Tafte with double-refin’d Sugar : 
You may perfume it, if you pleafe with fome Musk or 
_ Ambergreafe tied in a Rag, and fteep’d a little in the 
Cream ; whip it up with a Whisk, and a Bit of Lemon 
Peel tied inthe Middle of the Whisk 3 take the Froth with 
a Spoon, and lay it in your Glaffes or Bafons. 


Sw To make a Slip-coat Cheefe. | 
. Take new Milk and Runnet, quite cold, and when’tis 
come, break it- as little as you can in putting it into the 
Cheefe-fat, and let it ftand and whey itfelf for fome time ; 
then cover it and fet abouttwo pound Weight on it, and 
when it will hold together, turn it out of that Cheefe-fat, 
and keep it turning upon clean Cheefe-fats for two or three 
_ Days, till ithas done wetting, then lay it on fharp pointed 
_ Dock-leaves till tis ripe : Shift the Leaves often. 


ee : To make Ratafia Cream. | 

Take fix large Laurel-leaves, and boil them in a Quart 
of thick Cream ; when’tis boiled throw away the Leaves, — 
and beat the Yolks of five Eggs with a little cold Cream, 
and Sugar to your Tafte; then thicken your Cream with 
your Eggs, and fet it over the Fire again, but let it not 
boil ; keep it ttirring all the while, and pour it into China 
Dithes; when’tis cold ’tis fit for ufe. 


. ayT Sack Cream 
» (Take a Quart of thick Cream and {et it over the Fire. 
i oe mr ee 
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and when it boils take it off ; and put a Piece of Lemon 
Peel in it, and fweeten it very well ; thes take the China 
Bafon you ferve it in, and put into the Bafon the Juice of 
half a’Lemon, and‘ g Spoonfuls of Sack ; then ftir in 
the Cream into the Bafon by a Spoonful at a time, till all 
the Cream is in, when tis little more than blood warm 3 fet 
it by till the next Day, ferve it with Wafers round it. 
| I 
Take a Pint of the Juice of Sevil Oranges, put to it 
the Yolks of 6 Eggs, the Whites of 4 5 beat the Fggs 
very well, and itrain them and the Juice together ; 
add to it a Pound of double-refin’d Sugar beaten and fift- 
ed ; fet allthefe together on a foft Fire, and put the Peel 
of half an Orange into it, keep it ftirring all the while, 
and when “tis almoft ready to boil, take out the Orange © 
Peel, and pour out the Cream into Glaffes or China Difhes, 


To make Orange Cream. 


To make Lemon Syllabubs. erin aR 

‘Take a Quart of Cream, half a Pound of Sugar, a 

Pint of white Wine, the Juice of 2 or 3 Lemons, the Peel 

of one grated ; mix all thefe, and put them in an earthen * 

Pot, and Milk it up as faft as youcan till it isthick; then 
ur it into your Glaffes, and let them ftand 5 or 6 Hours : 


0 
You may make them over Night. 

Goofeberry Cream. ei 

Take 2 Quartsof Goofeberries, put to them ‘as much 
Water as «i! cover them ; let them boil all to mafh, then 
iub them through a Sieve with a Spoon; to a Quart of © 
the Pulp, you muft have fix Eggs well beaten, and when — 
the Pulp is hot, putin an Ounce of frefh Butter, fweeten 
it to your .Tafte, and put in your Eggs, ‘and ftir them 
cver a gentle Fire till they grow thick ; then fet it by, 
and when ’tis almoft cold, putinto it 2 Spoonfuls of Juice 
of Spinage, and a Spoonful of Orange-flower-water or 
Sack : ftir it well together, and put it in your Bafons 5 — 
when ’tis cold ferve it to the Table. | +: 

Some love the Goofeberries only mafhed, not pulped 

through a Sieve, and put the Butter, and Eggs, and Su- 


gar as the other, but no Juice of Spinage. 


olla eo . 
“ge 
. 2 


Pie i 


i iS aad i Ege I ek UM ae a 
, e 


Receipts in COOKERY, Ce. 123 


it _ To make a Chedder-Cheefe. 

_ ‘Take the new Milk of 12 Cows in the Morning, and’ 
‘the Evening Cream of 12 Cows, and put to it 3 Spoonfuls 
of Runnet ; and when ’tis come, break it and whey it | 
and when "tis well wheyed, break it again, work into the 
Curd 3 Pounds of frefh Butter, and put it in your Prefs, 
and turn itin the Prefs very often for an Hour or more, 
and change the Cloths, and wafh them every time you 
change them ; you may put wet Cloths at firft to them, but 
towards the laft put 2 or 3 fine dry Cloths tothem 3 let it 
Hie 30 or 40 Hours ‘in the Prefs, according to the thick 

nefs ofthe Cheefe: Then take it out, wath it in Whey, 
and lay it im a dry Cloth till ‘tis dry ; then lay it on 

-our Shelf, andturn it often. by this . 


To make Almond Cream. 
_ Take a Quart of Cream, boilit with Nutmeg, Mace, 
and a bit of Lemon-peel, and {weeten it to your Tatte ; 
then’blanch fome Almonds, and beat them very fine ; then 
take g Whites of Eggs well beaten, and ftrain them to 
your Almonds, and rub them very well through a thin 
‘Strainer ; fo thicken your Cream ; juft give it one boil, 
aud pour it into China Difhes, and when tis cold ferve it up, 


To make a frefh Cheefe. 


Take a Quart of Cream, and fet it over the Fire till. . 
it is ready to boil; then beat 9 Eggs, Yolks and Whites — 


very well; when you are beating them, put to them as) 
much Salt as willlie on a {mall Knife’s Point; put them: 


to the Cream, and fome Nutmeg quartered, and tied up in 


ito the Fire, and put it in a Pan, and gather it as you 
‘do Cheefe ; then put-it in a Cloth, and drain it between 
‘two; then put it in a Stone Mortar, and grind it, and 
- feafon it with a little Sack, and Orange-flower-water and 
Sugar, and. then putit in a little earthen Colander, and 
“Tet inftand 2 Hours to drain out the Whey; ‘then put it 
in the Middle of a China Difh, and pour thick Cream 
about it ; fo ferve it to the Table. : 
B's, 
aa The Queen’s Cheefe. : 
Take 6 Quarts of — Stroakings, and let them 
awe . 2 airy 


B)% 
; 


4) 


, 


ftand _ 


_a@ Rag; fo let them boil till the Whey is clear; then take: oe 


4 
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fland till they are cold ; then fet two Quarts of Cream — 
on the Fire till ’tis ready to boil ; then take it off, and 
boil a Quart of fair Water, and take the Yolks of two 
Eggs, and one Spoonful of Sugar, and two Spoonfuls of 
-Runnet ; mingle all thefe together, and ftir it till “tis but 
Blood-warm : when the Cheefe is come, ufe it as other 
Cheefe ; fet it at Night, and the third Day lay the Leaves 
of Nettles under and over it: It muftbe turned and wiped 
and the Nettles fhifted every Day, and in three Weeks it — 
will be fit to eat. This Cheefe is made between Michalemas 
and Alhallontide. 

To make Quince Cream. 

Take Quinces, fcald them till they are foft ; pare them; 
and mafh the clear part of them, and pulp it through a 
Sieve; take“an equal weight of Quince, and double-refin'd 
Sugar beaten and fifted, and the Whites of Eggs, and beat 
it till itisas white as Snow, then put itin Dilhes. 


A Summer Cream Cheefe. +4 
Take 3 Pints of Milk juit from the Cow, and 5° Pints 
of good fweet Cream, which you mutt boil free from Smoke; 
then put it to your Milk ; cool it till ’tis but Blood-warm, — 
and then put in a Spoonful of Runnet ; when ’tis well 
come, take a large Strainer, lay it ina great Cheefe-Fat; - 
then put the Curd in gently upon the Strainer, and when all 
the Curd isin, lay onthe Cheefe-board, and a weight of 
two Pound. Let it fo drain three Hours, till the Whey be 
well drained from it ; then lay a Cheefe-cloth in your lef’ 
fer Cheefe Fat, and put in the Curd, laying the Cloth 
fmooth over it as before, andthe Board at the Top of that. 
and a four Pound Weight on it; turn it every two Hours © 
into dry Cloths before Night, and be careful not to break | 
it next Moruing; falt it, and keep it in the Fat till the — 
next Day ; then put it into a wet Cloth, which youmult — 
fhift every Day till "tas ripe. ae 
To make Cream of any preferv'd Fruit. Wen ae 
Take half a Pound of the Pulp of any preferv’d Fruit, 
putit in a large Pan, put to it the Whites of 2 or 3 Eggs; 4 
beat them together exceeding well for an Hour; then with — 
a Spoon take it off, and lay it heaped up high on the Dihh | 
or Salver with other Creams, or put it in the middle Ba- ‘ 
fon; Rafpberries will not do this way, | rs Sree Pee 
7 C) 4 


© 


of Oyfters ftew’d, and half a Pint of Shrimps, the Juice 
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| To make a thick Cream Cheefe. 

Take the Morning’s Milk from the Cow, and the Cream 
_of the Night’s Milk and Runnet, pretty cool together, 
when it is come, make it pretty much in the Cheefe Fat, 
and putin a little Salt, and make the Cheefe thick in a 
deep Mold, or a Melon Mold, if you have one: Keep 
it a Year and half, or two Years before you cut it; It muit 

he well falted on the outfide. vi 


To drefi a Difh of Fihh in general. 


Let the Fifh that is to be boiled have the following ae 


quor, Water, Salt, half a Pint of Vinegar, a Sprig of 
_ Thyme, a {mall Onion, and fome Lemon-peel, let this 
Liquor be well boiled, and then put in your Fifh; When 
_you find that it is enough, take them up, and drain them 
_well, laying them over a Stew-hole to keep them warm. 
Then for your other Fifh, flew fome Crumbs of Bread 
grated very fine, over them, and fry them in Oil ; then 


drain them well, and keep them warm. 


The Sauce. Be de 8 
Take half a Pint of Water, 3 Anchovies, if your Dith 
of Fifh be large, a Sprig of Thyme, a little Lemon-peel, 
‘and boil them very well; take out the Thyme and the 
Lemon-peel, and add to the Liquor a Quarter of a Pint 
of Claret, and fcrape in a fmall Nutmeg, with a little 
Black Pepper pounded, fufficient to relifh it; add 1 Pint 


of 1 Lemon, and what Quantity of Butter you think fit ; 


_ ftir them all well together over the Fire, and ferve up the 
Fifh ; garnifh the Difh with Lemon, pickled Cabbage, 


Horfe-radifh, and Mufhrooms. 
| A Florendine of a Kidney of Veal. 


_ it with fweet Spice, and Sugar, and a good Handful of 


_ water, and 2 or 3 Eggs; mix itinto a Body, and put it 


_ Lid, and garnith the Brim. 


oa) 


Currants, 2 or 3 grated Biskets, Sack and Orange-flower- 


into a Difh, being covered with Puff-pafte, lay on a cut 


G3 a 


Shred the Kidney, Fat and all, ‘with a little Spinage; _ 
Parfley, and Lettuce, 3 Pippins, an Orange-peel ; feafon 
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| . To roaft Lobfters. 7 3 
Tie your Lobfters to the Spit alive, bafte them with Wa- 


a sy ne eae eo oe ee a ae 
: a 


ter and Salt, till they look very red, and are enough ; then — 


bafte them with Butter and Salt, take them up, and fet . 
‘tittle Difhes round with the Sauce, fome plain melted But- 
ter, fome Oyfter Sauce. , tikes 


To marrinate Soles, Smelts, Gudgeons, fe. ~~ 

You muft flour them and fry them of gold Colour ; then 
make a Pickle with Rhenifh Wine, fome Slices of Le- 
‘mon, Slices of Onion, and a little Saffron tied up in a 
Piece of Rag; let them lie in this 3 or 4 Hours: You 
“mutt ferve them up with Slices of Lemon on them. Ano- 
ther Way it with fome Fifh Liquor mixt with white Wine 
‘Vinegar and Saffron, and a Faggot of Thyme and Parfley, 
Jet them lie in this after fry’d. You muft not egg your 


‘Fith when you fry it, only flour it dry, and they will 


‘fry fmooth and well. 


To boil Mullet, or any fort of Fifh. 
__ Scale your Fifh and wafh them, faving their Liver, or 
“Tripes, Rofes, or Spawn 3 boil them in Water that is fea~ 


r é 


* foned with Salt, whiteWine Vinegar, white Wine, a Bunch © 


“of Sweet Herbs, a fliced Lemon, 1 or 2 Onions, and | 


*fome Horfe-radifh; and when it boils up,. put in your 


“Fith; and for Sauce, a Pint of Oyfters with their Liquor, — 
“a Lobfter bruifed or minced, or Shrimps ; fome white © 


“Wine, 2 or 3 Anchovies, fome large Mace, a qua*tered — 


Nutmeg, and a whole Onion: Let thefe have a boil up, — 


“and thicken it with Butter and the Yolks of 2 or 3 Eggs 5 — 


‘ferveit on Sippets, and garnifh with Lemon. ‘s 


Gurne s, Gudgeons, and Oyfters ix Rock Felly. 


Boil them in a-good Corbullion, butnot to Pieces : Let — 


‘then: be all whole, and make a good Jelly of Gurnets, 
‘Eels, Flounders, Scate and Whiting’; then put a little at 
‘the Bottom of a deep Bafon, and when cold lay 2 or 3 _ 


a 


~¥mall Oyfter Shells, and fome of the Sea-weed, with 2 or © 
3 Crayfifh ; thenfome Jelly, then a Row of Gudgeons, — 


till cold and ftiff, and turn it all out whole; garnifh with — 


“then Perch, then Jelly, till your Bafomis full; Let it land — 


“Lemons, raw Parfley and: Fennel. 


iit ~~ a iets Sauce ae 
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a Sauce for Fifo or Flea. 

' Take a Quart of Verjuice, and put it into a Jug ; 
then take Famaica Pepper whole, fome fliced Ginger, 
fome Mace, a few Cloves, fome Lemon-peel, Horfe-ra- 
difh-root fliced, fome Sweet herbs, 6 Efchalots peeled, and 
8 Anchovies, 2 or 3 fpoonfuls of fhred Capers; put all 
thefe into a Linnen-bag, and put the Bag into your Ver- 
_ juice; ftop the Jug clofe, and keep it for Ufe; a fpoon- 

ful cold or mixed in Sauce for Fith or Flefh. 


if The befi Way to drefs Dace. ai 
Ifthe Dace be new, fcrape them, gut them and walh 
them clean, then fcorch them as you do to a frefh Her- 
ring, and boil them over a flow Fire; the Sauce may be 
plain Butter, or Anchovies and Butter together, as you 
like beit; and Dace dreffed after this Manner are much 
better than Herrings. | | 


Jo fry Oyfters. ? 
Beat Eggs,’ with a little Salt, grated Nutmeg, and 


thicken it like thick Butter, with grated white Bread _ 


and fine Flour; then dip the Oyftersin it, and fry them 
brown with Beef-dripping. | ; 


To drefs freth Sturgeon. 


“You may fricafy it, or fry it as you do Veal: Cut 


_ fome of it into fmall Pieces, and feafon it wih Pepper, 
Salt and Nutmeg, and roll it in Yolks of Eggs: Make 


a light Puff Pafte, lay it in with fome Oyfters and Lumps 


of Marrow and a Piece of Butter ; then lid it, and baks 
it gently. : 
To few a Carp. - . 

Take a live Carp, and cut him in the Neck and 
Tail, and fave the Blood; then open him in the Belly ; 
take heed you do not brake the ‘Gall, and pat a little 
Vinegar into the Belly to wafh out the Blood ; ftir all the 
Blood with your Hand ; then put your Carp into a Stew 

pan ;if ycu havea brace of Carp, you may cut off one of 
their Heads an Inch below the Gills, and flit the Body in 
_ two, -and put it into your Stew-pan after you have rubbed 
- it with Salt ; ‘but before you put it in, the Liquor mutt 


boil; a Quart of Claret, 2 as much as will cover them, 
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the Blood you faved, an Onion ftuck with Cloves, 2 


Bunch of Sweet-hetbs, fome Gravy and three Anchovies :. 


When this Liquor boils up, put in your Fith, and ‘cover 
it clofe, and ‘let it ftew up for about a quarter of an 
Hours then turn it, and let it ftew a little longer ; then 
pot your Carp in a Difh, and beat up the Sauce with 
Butter melted with Oyfter Liquor, and put your Sauce 
ever it. Your Milts.Spawn and Rivets, muft be laid on 
the Top. Garnifh the Dith with fryed Smelts, Oy fters or 
Spitchcock Eel, Lemon and fryed Parfley. — 


How to drefs a Brace of Carp. 

When you kill your Carp, fave the Blood ; and if they 
are large, take a Quart of Claret, half a dozen Cloves, 
t Nutmeg fliced, a fmall Quantity of Pepper and Salt, 
_ 4 Sprig of Thyme, 1 Onion, and 2 or 3 Pieces of freth 
Lemon-peel ; put thefe Ingredients into a Stew-pan, 


and mix the Blood with them, then put in your Carp, 


and cover your Stew-pan clofe, placing it over a gentle 
Coal Fire, Charcoal will be too fierce. Let them all flew 
ull the Skin of the Carp begin to crack ;_ then take the 
Stew-pan off the Fire, and take out the Lemon-peel, 
Thyme, and Onion, and put your Carp into a Difh, 


and keep them warm. Then take half a Pint of Oyfters » 
and ftew them, half a Pint of Shrimps, and half a Pint 


of Mufhrooms, and put them to your other Sauce ; let 
them itew over the Fire, and ftir them well together ; then 
putin your Carp, and when they and your Sauce are 


thoroughly hot, ferve them up, garnifhing the Dith with 


ficed Lémon. 


Sauce for Fifo in Lent, or at any Time. 

Take a littlke Thyme, Horfe-radith, a Bit of On‘on, 
Lemon-peel, and whole Pepper ; boil them a_little in 
fair Water; then put in 2 Anchovies, and 4 Spoonfuls of 
white Wine ; then ftrain them out, and put,the Liquor in- 
to the. fame Pan again, with a Pound of freth Butter ; 
and when ’tis melted, take it off the Fire, and itir in the 
Yolks of 2 Eggs well beaten, with 3 Spoonfuls of white 
Wine 5 fet it on the Fire again, and keep it ftirring till 
’tis the Thicknefs of Cream, and pour it hot over your 
Fifth: Garnith with Lemon and Horfe-radihh,. 


Flounders 
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Flounders exith Sorrel. 

Gut them and cleanfe them well, then flafh them Croff- 
ways three Cuts only on one Side, and lay them in your 
Saucepan ; put in as much Water as will juft cover them, 
with ‘a little Vinegar, Salt, and 1 Onion : Boil them 
quick ; then boil 4 Handfuls of Sorrel, pick off the Stalks, - 

* and chop it very {mall, and put about half a Pound of 
melted Butter, or more, according to the Quantity of 
your Fifh, fo put it over your Flounders and ferve 
away quick, - ‘ ‘ 

How to boil Tench. : 
Let the Pickle, in which you boil the Tench, be made 

of Water and Salt, a Bunch of Thyme, an Onion, Le- 
mon-peel, a little Horfe-radifh, and a quarter of a Pint 
of Vienegar. You need not take more Water than is 
fufficient to cover the Tench, which muft be put in before 
the Water boils, to prevent them from cracking. When 
they are boiled, to make your Sauce, take 2 Anchovies 
and boil them in a little Water, till they are diffolved ; 
then let it ftand to fettle, and drain it off, and add to it 
what Quantity of Butter you think fit, and half a Pint 

of flew’d Oyfters, and a Quarter of a Pint of Shrimps 5 

ferve itup, garnifh the Difh with Lemon and Mufhrooms. © 


To collar Salmon. nba 

Take a Side of Salmon, and cut off about a handful 
of the Tail, wath your large Piece very well and dry it 
with a Cloth; then wafh it over with the Yo!ks of Eggs; 
then make fome forced meat with that you cut off the 
Tail ; but take off the Skin, and put to it a handful of 
parboiled Oyfters, a Tail or two of Lobiter, the Yolks 
of 3 or 4 Eggs boiled hard, fix Anchovies, a good 
Handful of Sweet-herbs chopped fmall, a little Sale, 
Cloves, Mace, Nutmeg, Pepper, and grated Bread, 
Work all thefe together into a Body with the Yolks of 
Eggs, and lay it all over the Flefhy Part, and a little 
more Pepper and Salt over the Salmon ; fo roll it up into 
a Collar, and bind it with broad Tape; then boil it in 
Water and Salt,.and Vinegar, but let the Liguor boil 
firft, then put in your Collars, and a Bunch of Sweer- 
herbs, fliced Ginger, and Nutmeg ; let it boil, but not 
too fat ; it will take near ye Hours boiling, and when — 
te 5 hg 
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tis enough take it up, put it in your Souceing-pan, 
and when the Pickle is cold, put itto your Salmon, and 
let it fland in it till ufed ; or otherwife you may Pot it -af- 


ter it is boiled, and fill it up with clarified Butter, as you 
pot Fowls ; that Way will keep longeft and beft. i“ 


Roaf Salmon Whole. z 
- "Take your Salmon and fcale it, and take out the Guts 
at the Gills, and then make a good light Force meat 
with Oyfters, Anchovies, Shallot, crumb’d Bread, Pepper, 
Salt, Thyme and Parfley, and a Piece of Butter ; then. 
fll the Belly, putting in fome of the Liver with it : either 
roaft it or bake it; if roafted, you muft lath it on with 
Pieces of flat Deal, and tie it on with Packthread, or there 
are Spits on Purpofe ; but the eafieft Way is to put the 
Tail in the Middle, and fo bake it ; or you may fpit it 
Saairyeay ts and cover it over with a Veal Caul, and fo 
Toait at. . 


To Butter Crabs or Lobfters. Slats 

Your Crabs or Lobfters being boiled and cold, take all 

the Meat out of the Shells and Body, break the Claws, 

and take out all their Meat, mince it fmall, and put it all 

together, and add to it 2 or 3 Spoon‘uls of Claret, a very 
little Vinegar and a Nutmeg grated ; then let it boil © 

up tifl’tis thorough hot ; then put in fome Butter melted 

with fome Anchovies and Gravy, and thicken up with the 

- Yolks of an Egg or two; and when ’tis very hot, put it 

in. the large Shell, and ftick it with ‘L oags., eae 


s 


. To bake Herrings. ' 
‘Take thirty Herrings, fcale them, cut off their Heads, 
and pull out their Roes, and wath them very clean, and 
lay them to drain four or five Hours, and roll them in 
a dry. Cloth ; feafon them with Pepper and Salt, and lay 
them in a long Venifon Pot at full Length; when you 
have laid one Row, fhred a large Onion very fmall, and 
mix with it a little Cloves, Mace and Ginger cut fmall, 
and ftrew it all over the Herrings ; and then anether Row 
of Herrings and Seafoning ; and fo do till all 1s in the 
Pot ; let it ftand feafon’d an Hour before ‘tis put in the 

_ ®ven; then put in a Quart of Claret, and tie it over 

with Paper, and bake it with Houfhold Bread. 


ie 
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- How to roaf a Pike with a Pudding in its Belly. 
Let the Pike foak fome, Hours in Water, then {crape 
off the Scales very clean, take out the Guts, and wath 
the Infide ;. dry every Part with a_clean Towel. To 
make the Pudding, take 1 Pound of Beef-fuet fhred very 
fine, 1 Pound of grated Bread, if the Pike be large ; fea - 
fon it with Pepper, Salt, and Nutmeg; then take frefh 
Lemon-peel cut very fmall, fome Thyme, and 4 Sprig of 
Winter-favory, both pickt and cut fmall, 3. Anchovies 
fhred fine, and the Yolks of 3. Eggs, and fome Lemon- 
juice. Work all thefe Ingredients well together with your 
Hands, till they are incorporated into one Mafs, which 
put into the Belly of the Pike, and few it up. Cradle 
the Pike and roaft it before a good Fire, and when you 
perceive it to crack, you may then conclude that it is enough 


The Sauce. : 


Teeny ee 


~ Tomake the Sauce, take fome rich Gravy, 1 Quart 


of Oyfters ftewed, 1 Pint of Shrimps, half a Pint of — 
Mufhrooms, and 1 Pound of good frefh Butter; mele 
the Butter, and put the other Ingredients into it ;. place 
the Pike inthe Difh, having taken out the Thread that 


fewed up the Belly, pour the Sauce upon it, and ferve ig - 


up to Table: | 
To boil a Pike. : 


Cut open a living Pike, -gut it, and {cour the Outfide | 


and Infide very well with Salt, then wath it clean, and 
have in Readinefs a Pickle to boil it in, Water, Vinegar; 


{mall Onion ; there muft be Liquor enough to cover it 


Mace, .whole Pepper, a Bunch of . Sweet-herbs, and a ; 


when the Liquor boils, put in the Pike, ard make-it boil _ 


foon ; half an Hour will boil a very large Pike ; make 


' your Sauce with white Wine, a little of the Liquor, two 


i 


Anchovies, fome Shrimps or Lobfter, or Crab ; beat 
and. mix with it fome grated Nutmeg, and Butter floured 


- 


with Horfe-radifh and ficed Lemon. 


to thicken. it; pour your Sauce over the Fith ; and garnifh 


To reap ax Kel. 


“Take a large Eel, and fcour him well with Salt, then _ 


skin him almoit to the Tail; them gut and wafhand dry 
tim 3, then take a Quarter,of a Pound of Suet, fhred jas 
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fine as poflible, put to it Sweet-herbs and Efchalot like- 
wife fhred very fine, and mix it together with fome Salt, 
Pepper, and grated Nutmeg, fcorch your Eel on both 
Sides the Breadth of a Finger’s Diftance, and wafh it with 
Yolks of Eggs, and ftrew fome feafoning over it, and ftuff 
the Belly with it; then draw the skin over it; puta long 
Skewer through it, and tie it to a Spit, and bafte it with 
Butter, and make the Sauce Anchovy and Butter melted. 


To Souce Maycril. 

—\ Let your Maycril be thoroughly cleaned, then takean ~ 
equal Quantity of Vinegar and Water, and a Handful. 
of Salt, and fome whole black Pepper. Boil the Liquor 
well, and put into the Liquor, of Baum, Spearmint, and 
Fennel, of each a like Quantity, and alfo into the Bellies 
of the Maycril; boil them well over a flow Fire, and. 
when they arecold they are fit for Ufe. Frefh Vinegar 
and fome of the Herbs chopt fmall, is the Sauce which 
is ufed to’ them. 


To Butter Prawns, Shrimps, or Crayfifh. 

"Take out all the Tails and leave the Body Shells, clean 
them with fome of the Infide, make a Stuffing with 
Eges, Crumbs of Bread, Anchovies, Pepper, Salt, and 
Nutmeg, anda Piece of Butter or Suet chopt fine: Mix 
all thefe well ; put ina little Thyme and Parfley mined, 
and fill the Body Shells therewith ; the other Part you 
muft ‘butter as you do your Lobfters, which lay round 
your Body Shells, and bake them in a gentle Oven. 
You may put fome Oyfters and Marrow in your Force- 
fifth, if you pleafe ; fo ferve away hot. 


To make artificial Venifon. 

Bone a Rump of Beef, or a large Shoulder of Mut- 
ton; then beat it with a Rolling Pin; feafon it with Pep- . 
per and Nutmeg ; then lay it 24 Hours in Sheeps Blood ; 
then dry it with a Cloth, and feafon it again with Pepper, 
Salt and Spice. Put your Meat in the Form of a Patty, 
and bake it as a Venifon Pafty, and make a Gravy 
with the Bones, to put in when ’tis drawn ovt of the Oven. 


_ A Venifon Pafty. 3 
Lay down half a Pgck of Flour, put to it 4 ray 
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- of Butter, beat 8 Eggs, and make the Pafte with warm 
Water, bone the Venifon, ‘break the Bones, feafon them 
with Salt and Pepper, and boilthem; with this fill up 


the Pafty when it comes out'of the Oven: Takea Pound ~ 


of Beef-Suet, cut it into long Slices, ftrew Pepper and~ 


Salt uponit ; lay the Venifon in, feafon’d pretty high 
with Salt and black Pepper bruifed ; fet Pudding Cruft 
round the Infide of the Pafty, and put in about three 
Quarters of a Pint of Water, Lay ona Layer of freth 
Butter, and cover it. When it comes out of the Oven, 
pour in the Liquor you have made of the Bones boiled, 
aad fhake all well together. 


To roaft a Haunch of Venifon. 
_ Make up a fubitantial Fire before you lay it down, 
then bafte and flour it, and with very fine Skewers faften a 
Piece of Veal-caul over the Fat Part ; if that cannot be 
had, the White of an Egg, or Paper well butter’d will 


ferve. A Haunch of 12 Pounds Weight will take up 


three full Hours to be well foaked: Your Sauce mutt be 
Gravy, with a great deal of Claret in it; the fafhionable 
- {weet Sauce is Felly of Currants made hot. What was 
formerly ufed, was a Pap-fauce made of white Bread 
boil’d in Claret, with a large Stick of Cinnamon, and 
_ when boil’d till fmooth, take out the Cinnamon, and add 
Sugar. It is difficult to give general Rules about Roatting 
and Boiling, becaufe Cooks are apt to neglect a Fire, 
and not mind the Diftance, that it may neither {corch nor 
pawl ; butas to Time, I will venture to fay, that allowing 
a Quarter of an Hour to every Pound of Meat, at a ftea- 
dy Fire, your Expectations will hardly ever fail, from a 


Fowl to a Sirloin of the largeft Ox. And the fame Me- - 


thod may be followed in Boiling. 


To recover Venifon when it flinks. 


~’ "Take as much cold Water in a Tub as will cover it a 


Handful over, and - put in good Store of Salt, and let it. 


be three or four Hours; then take your Venifon out, 
and let it lieinas much hot Water and Salt, and let it 
lie as long as before ; then have your Cruft in Readinefs, 
and take it out, and dry it very well, and feafon it with 
Pepper and Salg pretty high, and put % in your rai 
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Do not ufe the Bones of your Venifon for Gravy, but 
get freth, Beef dr other Bones. Sea 


. /» Tada Pidgeons iz. Fell. , 

Take a Knuckle of Veal, anda good . Piece of Ifng- 
glafs, and make a ftrong Jelly; feafon it with Mace, ~ 
white Pepper, Salt, Bay Leaves and Lemon-peel; then 
trufs your Pigeons as for boiling, and boil them in the 
Jelly ; when they are cold put them in the Difh you ferve 
them in, then add the Juice of a Lemon to your Jelly, 
and clarify it with the Whites of Eggs, and run it through 
a Jelly Bag-into a Pan, and keep it till tis cold: With 
a Spoon lay it in heaps on and between your Pidgeons. 
Garnifh with fliced Lemon and Bay-leayes. 


Jo make a Poloe. 

Take a Pint of Rice, boil it in as much Water as — 
will cover it ; when your Rice is half boiled, put in your — 
Fowl, with afmall: Onion, a Blade or two of. Mace, fome 

. whole Pepper, andfome Salt ; when ’tis enough put the 
Fowl! inthe Difh, and pour the Rice over it. _ 


3 Jo few a Turkey. : 

Take a fine young Turkey, killed, pulled and drawn 

fill the skin on the Breaft with Forced-Meat, and lard it 

on the Sides with Bacon: Put into the Belly half an Ef- 

- chalot, and two Anchovies, and a little Thyme fhred 
- fmall; brown it ina Pan, with a little Butter ;.when’tis © 
very browa put it in a Stew-pan, with ftrong Gravy, — 
fome white Wine, or Claret 2 or 3 Anchovies, fome — 

Mace, Sweet-herbs, a little Pepper, and let it ftew till 
tis ‘thoroughly enough ; then thicken the Ligwor with © 

Butter and Eggs; fry fome French Loaves 5 in 
Cream, after the Top and the Crum is taken out ; then — 
fill them with ftewed Oyiters or Shrimps or Cockles, — 

~ and with them Garnifh the Difh, or with fliced Lemon. 

A Hen, Goofe, or Duck does well this way. ty 


: Jo pot a Swan. , 
_ Bone and Skin your Swan, and beat the Flefh in a Mor- — 
tar, taking, out the Strings as you beat it ; then take fome 
_ clear fat Bacon, and beat with the Swan, and when ’tis of 
. alight flefh Colour there is Bacon enough in Oo atabhen . 
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tis beaten till “tis like Dough, "tis enough ; then feafon iit 
with Pepper, Salt, Cloves, Mace and Nutmeg, all beaten 
fine ; mix it well with your Flefh, and give it a beat or. 
two all together, then put it in an Earthen Pot, with a 

 jitthe Claret and: fair Water, and at the Top two Pounds 

. of frefth Butter fpread over it ; cover it with coarfe Pafte, 
and bake it with Bread ; then turn it out into a Difh, and 
fqueeze it gently to get out the Moifture ; then put icina 

. Pot fit for it; and when ’tis cold, cover it over with clari- 
fied Butter, and next Day Paperitup. In this Manner 
you may do Goofe, Duck, Beef or Hares Fleth. . , 


To make Weftphalia Bacon. : i 
Make a Pickle as follows: Take a Gallon.of Pump 

Water, a quarter of a Peck of Bay Salt, asmuch White ~ 
Salt, a Pound of Petre Salt, a Pound of coarfe Sugar and 
an Ounce of Socho tied upin a Rag: Boil all theie toge- 
ther very well, and let ftand till’tis cold ; then ‘put in the 
Pork, and let it lie in this Pickle a Fortnight ; then take 
it out and dry it overSaw Duft. This Pickle will do 
Tongues; but you muft firft let the Tongues lie6 or 8 
Hours in Pump-Water, to take out theSliminefs ; and 
when they have lain in the Pickle, dry them asyour Pork. 


‘ sb, To Pot a Hare. ee 
’ "Fake 3 Pound of the pure Flefh of Hare, and a Pound | 
and half of the clear Fat of Pork or Bacon, and beatthem ~ 
in a Mortar till you cannot diftinguifh each from the 
other; then feafon it with Pepper, Salt, a large Nutmeg, 
a large Handful of Sweet-herbs, as fweet Marjoram, | 
Thyme, and a double Quantity of Parfley, fhred allve- 
ry fine, and mix it with the Seafoning, and beat-all to- 
gether, till all is very well mingled; then put it into a 
ot, and lay it lower in the Middle then the Sides, and 
patte it up, 2 Hours will bake it: When it comes out of 
the Oven, have clarified Butter ready ; fillthe Pot an Inch 
above the Meat, while it is hot; when ’tis cold Paper it 
up, fo keep it ; which you may do 3 or 4 Months before 
tis cut: The Fat of Pork is much better than the Fat 
of Bacon. : . 
ver To few a Hare. i ee 
Pull your Hare in Pieces, and bruife the Bones, and put + 
Hintoa Stewpan; with 3 Pints of ftrong Broth, and. at, 
“te the 7. 
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the fame Time put in an Onion, and a Faggot of {weet 
Herbs ; let it ftew leifurely for 4 Hours, then putin a 
Pint of Claret; let it ftew 2 or 3 Hours longer, till ’tis 
tender ; take out what Bones you can find, with the 
Herbs and Onion, if not diffolved ; put in an Anchovy 
or 2 with the Claret ; Stewing folong, it will be thick — 
enough ; you need only fhake it up with half a Pound 
of Butter, when ready for the Table. et 


To drefs a Hare. 

Flea your Hare, and lard it with Bacon ; take the Liver, _ 
give it one Boil ; then bruife it fmall, and mix with it fome 
Marrow, or a Quarter of a Pound of Beef fuet fhred 
very fine, 2 Anchovies chopt very fmall, fome fweet 
Herbs fhred very {mall, fome grated Bread, a Nutmeg 
grated, fome Salt, a little Bit of Efchalot cut fine ; mix. 
thefe together with the Yolks of 2 or 3 Eggs; then work 
it upin a good Pieceof Butter; flour it, and when your — 

Hare is fpitted, lay this Pudding inthe Belly, and few 
it up, and lay it to the Fire; put a Difh under to re- 
ceive what comes from the Hare ; bafte it well with But- 
ter, and when ’tis enough, put in the Dith with it a Sauce 
made of ftrong Broth, the Gravy of your Hare, the Fat 
being taken off, fome Claret ; boil thefe up, and thicken 
it with Butter. When the Hare is cut up, mix fome of 
__ the Pudding with your Sauce. Garnifh the Difh wrh 
flic’'d Lemon. 

Some inftead of a Pudding in the Belly, roaft a Piece 
of Bacon, and fome Thyme; and for Sauce havemelted _ 
Butter and Thyme mixt with what comes from theHare — 


‘ To jug a Hare. ) 
Cut a Hare in Pieces, but do not wafh it; feafon it - 
with half an Onion fhred very fine, a Sprig of Thyme, _ 
and a little Parfley all fhred, and beaten Pepper and Salt, 
as much as will lie on a Shilling, half a Nutmeg, and a | 
little Lemon-peel, ftrew all thefe over your Hare, and 
flice half a Pound of fat Bacon into thin Slices; then 
put your Hare into a Jug, a Layer of Hare and the 
Slices of Bacon on it; fodo till all is inthe Jug; ftop — 
- the Jug clofe that not any Steam can go out; then put itin= — 
a Pot of cold Water, lay a ‘Tile on the Top, andlet it ~ 
_ boil three Hours; take the Jug out of the Kettle, and - 
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put half'a Pound of Butter in it, and fhake it together 
till the Butter is melted : then pour it in your Difh. -Gar- 
nifh with Lemon. | 


To make a pale Fricafy. , 
- Take Lamb, Chicken or Rabbets, cut in Pieces, wath 


it well from the Blood, then put itin a broad Stew pan; 


put in as much fair Water as will cover it ; put in Salt, a 
Bunch of Sweet-herbs, fome Pepper, an Onion, 2 An- 
chovies, and ftew.it till ’tis enough ; then mix in a Por- 
ringer 6 Yolks of Eggs, a Glafs of white-Wine, a Nut- 


meg grated, a little chopped Parfley, a Piece of frefh 


Butter, and 3 or 4 Spoonfuls of Cream ; beat all thefe 


together, and put it into your Stew-pan, and fhake it — 
together till ’tis thick. Dith it on Sippets, and garnifh~ 


with fliced Lemon. 


A brown Fricafy of Rabbets and Chickens. 
Cut them in Pieces, and lay them in Batter ; then ha- 
ving ready hot a Pint of Gravy, a little Claret and white 
“Wine and {trong Broth, 2 Anchovies and 2 fhivered 
Palates, a Faggot of Sweet-herbs, Savoury Balls and 
Spice ; thicken it with brown Butter, and fqueeze on it 
a Lemon. 


Rabbets fricafrd, or Chickens White. 


Cut them to Pieces, and foak the Blood out in'luke- —_ 
warm Water ; then take about 2 Ounces of Butter, and 


pafs it Gold Colour with an Onion ftuck with 4 Cloves 
and a little Bit of Ham or Bacon; put ina little Flour, 


and half a Pint of clear white Broth or Water, a Blade. 
of Mace, and a flice of Lemon with Pepper and Salt ;. 
flove ali tender; then skim it, tofs it up ‘thick with the’ 


Yolks of Eggs and Cream, and fhake it till it comes thick 


and ferve away ; garnifh with Lemon or Oy fler-Patties, 


To marinade a Leg of Lamb. 


Take a Leg of Lamb, cut it in Pieces the Bignefs 


of a Half Crown ;~ hack them with the Back of a 


Knite ; then take an Efchalot, 3 or 4 Anchovies, fome ~ 


Cloves, Mace and Nutmeg, all beaten; put your Meat 
in a Dif, and ftrew the Seafoning over it; and put it 


in a Stew-pan, with as much white Wine, as will cover 
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its and let it lie two Hours ; then put it all together in 2 
Frying-pan, and let it be half enough ; then take it out. 
_and drain it through a Colander, faving the Liquor, and 
put to your Liquor a little Pepper and Salt, and half a 
Pint of Gravy; dip your Meat in Yolks of Fggs, and 
fry it brown in Butter ; thicken up your Sauce with Yolks 
of Eggs and Butter, and pour it in the Difh with your 
Meat.. Lay Sweet-Breads and forc’d Meat Balls over 
your Meat; dip them in Eggs, and fry them. Garnifh 
with Lemons. - tak C 


. To make a Bifque of Pidgeons. 
Take 12 Pidgeons, fill the Bellies with forced Meat, 
and half roaft them, or half boil them in ftrong Broth 5 
then have Slices of French Bread, toafted hard and flew-. 
ed in ftrong Broth, and have in Readinefs fome Lamb- 
ftones, and Sweet-breads and Palates, they being firft — 
boiled tender ; then ftew them with your Pidgeons in your 
ftrong Broth ; add Balls of forced Meat firft ftewed or fry-. 
ed; lay your Pidgeons in a Difh; lay on them thin flices — 
of grilled Bacon, and your other Ingredients, and pour in: 
ftrong Broth, and garnifh with Lemon. You may leave 
out the Sweet-breads, and Palates, and Lamb-ftones, . 
- and put in fcalded herbs, as for Soops, and ‘Turnips 
half boiled, and cut like Dice, and fry’d brown, and fo 
' ferve it like a Soop, and cut fix Pidgeons, | 


4A Ragoo of Sweet-Breads. ae 

Take your Sweet-Breads and skin them, and put fome 
Butter in the Frying-pan, and brown it with Flour, and. 
put the Sweet-Breads in, ftir them a little ; and turn them 5, — 
then put in fome ftrong Broth and Mufhrooms, fome ~ 
Pepper and Salt, Cloves and Mace; let them ftew half — 
an Hour, then putin fome forced Meat Balls, fome Ar-, — 
tichoke Bottoms cut {mall and thin; make it thick and — 
ferve it up with fliced Lemon. . 


4 
, 


. A Fricafy of Chickens. | a 

. After you have drawn and wafh’d your Chickens, half 
boil them ; then take them up and cut them in Pieces, — 
and put them into a Frying-pan, and fry them in Butter; — 
' then take them out of the Pan and clean it, and put, in: i 
_ fome ftrong Broth, fome white Wine, fome grated Nut- 
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meg, a little Pepper and Salt, a Bunch of Sweet-hérbs, 


‘cand an’ Efcholot or two; let thefe, with 2 or 3 Ancho- 


vies, ftew on a flow Fire, and boil up; then beat it 
up with Butter and Eggs till ‘tis thick, and put your 


_ Chickens in, and tofs them well together; lay Sippets in 


the Difh, and ferve it vo with fliced Lemon and fi¥’d 
Parfley. Tad Rt | 
Duck or Teal with Horfe-radifo 
— You muft trufs them to boil, if two, lard one, and fo 
pafs them off in brown Butter ; then put to them a Pint 
of clear Broth, and two Plates full of Horfe-radith ; fea- 
fon with Salt, and ftove thefe-together till tender 3 then 
ftrain off your Horfe-radifh from your Ducks, and put a— 
good Piece of Butter ; you may fcrape your Horfé-radifh 


. ‘very fine, which isthe bet way ; then Jay your Dacks 
an your Difh, and your Horfe-radith all: over, and gar- 


snifh with fcraped Horfe-radifh and fliced Lemon, and 
‘ferve away hot. | | 
An Amulet of Eggs the favoury Way. vi 
Take 12 Eggs, feancen very gen ‘ie feafon thena 
with Salt, and a little Pepper, then have your Frying-pan 
teady, with a good deal of Frefh Butter in it, and let i¢ 
‘be throughly hot; then put in your Eggs, with 4 Spoon- 
fuls of {trong Gravy, and have ready, Parfley, and afew — 
Chieves cut, and throw them over it, and when ’tis enough 


‘turn it : and-when done-dith it, and fqueeze Orange or 


Lemon over it. 
Turkeys wth Oyfters. 4 a 

_ Trufsthem to boil, lard one, the other plain ; half roaft — 
them, then-ftove them in good Gravy and Broth; féafon’ ¥ 
‘with Salt, Nutmeg and Pepper ; and when tender make ~ 
a Ragoo with Sweet-bread8, Mufhrooms, thick Butter « _ 
and Gravy, with'the Juice of Oranges, and lay over. © 
To jug Pidgeons. iy 

Pull crop, and draw your Pidgeons, but not wafh thems 
fave the Livers, and put them in fealding Water, and fet ~ 


them on the Fire for a Minute or two; then take them 


- out, and bruife them fmall with the back of a Spoons _ 
_ mix with them a little Pepper, Salt, and grated Nut- é 


meg, in, ae fhred very fine, and chopped Parfley, & 


cenve: Yolhs.g ggs very hard, and bruifed as youdid the 
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_ Liver, and Suet fhaved exceeding fine, and fome grated 
Bread ; work thefe together with raw Eggs, and roll it 
in Butter, and put a bit into the Crop and Belly of your 
Pigeon, and few up the Neck and Vent; then dip your 
Pigeons in Water, and feafon them with Pepper, and Salt 
as for a Pye; then put them inyour Jug, with a Piece 
of Sallery ; ftop them up clofe, and fet them in a Kettle 
ef cold Water, with a Tile onthe Top, and let it boil 
three Hours; then take them out of the Jug, and put 
them in your Difh; take out the Sallery, and putina . 
piece of Butter rolled in Flour; fhake it till tis thick, 
‘and pour it on your Pigeons. Garnifh with Lemon. 


Chickens with Sellery. 

Boil them off white with a Piece of Ham ; then boil 
off z Bunches of Sellery ; cut them two Inches long the — 
white End, and lay themin a Sauce-pan ; put in fome 
Cream, Butter, and Salt ; ftove them a little and thickith ; 
then lay your Chickens in your Difh, with your Sellery 
between ; -garnifh with flic’d Ham and Lemon. 


. Chickens forced with Oyfters. _ 
»_ Lard and trufs them: make a forcing with Oyfters, 
Sweet-breads, Parfley, Truffles, Mufhrooms and Onions ; 
chop thefe together, and feafon it ; mix it with a Piece 
of Butter andthe Yolk of an Egg; then tie them at both 
Ends and roaft them ; then make for them a Ragoo, and 
garnifh them with fliced Lemon. | 


_ Pullets bond and forced. - 
Bone them as. whole as poffible ; fill the Bellies with 


__ -Chefnuts, Mufhrooms, force Meat Balls, and Sweet-breads ; 


lard the Breaft with grofs Lard, then pafs them offin a _ 
Pan brown, and either ftove them or roaftthem. Make 
a Sauce with Oyfters and Mufhrooms, and lay under them. 


To flew Pigeons with Afparagus. ; 
Draw your Pigeons, and wrap up a little fhred Parf- - 
ley, with a very few Blades of Thyme, fome Salt and 
Pepper in a Piece of Butter, put fome in the Belly, and 
fome in the Neck, and tie up the Vent and the Neck, and — 
half roaft them ; then have fome ftrong Broth and Gra- _ 
vy, put them together in a Stew-pan 3 ftew the Pigeons — 
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fe till they are full enough ; then have Tops of Afparagus - 


_ boiled tender, and put them in, and letthem have a Walm 
Ortwo inthe Gravy, and difh it up. 


* 


To flew Apples. 
Take to a Quart-of Water, a Pound of double-refined 
_ Sugar beaten fine, boil and {cum it, and put into ita Pound 
of the largeft and cleareft Pippins, pared, and cut in halves 
_andcored. Let them boil, covered with a continual Froth. 
till they be as tender and clear as you would have them $9 
then put in the Juice of two Lemons, and a little Peel 
- cut like Threads. Let them have 5 or 6 Walms afterthe . 
Lemon is in; then put them in the China Dith or Salver_ 
_ you ferve themin; they fhould be done 2 Hours before ufed, 


. To few Pigeons, : 
' _ Take 6 Pigebns with their Giblets, cut the Pigeons in 
_ Quarters, and put them in the Stew-pan, with two Blades 
ef Mace, a little Pepper and Salt, and juft Water enough 
to ftew them without burning ; when they are tender, 
_ thicken the Liquor with the Yolk of 1 Egg, 3 Spoonfiuls 
of thick {weet Cream, a bit of Butter, and a little thred 
_ Thyme and Parfley ; fhake them all up together, and gar- 
_ nifh it with Lemon. 
To few Oyfters in French Rolls, Pa 
Take a Quart of large Oyfters; wath them in their 
own Liquor, and ftrain it, and put them in it with a lit. 
tle Salt, feme Pepper, Mace, and fliced Nutmeg ; let 
the Oyfters ftew a little with all thefe Things, and thicken 
them up with a great deal of Butter; then take 6 French 
Rolls, cut a piece off the Top, and take out the Crumbs, 
and take your Oyfters boiling hot, and-fillthe Rolls full, 
and fet them near the Fire in a Chafing Dith of Coals, 
and let them ‘be hot through, and as the Liquor foaks 
in, fill them up with-more, if you have them, or fomie 
hot Gravy : So ferve them up inftead of a Pudding. 


a. Yo broil Pigeons whole. | 
__ Cut off the Wings and Neck clofe, leave the Skin at 
the Neck to tie clofe, then have fome grated Bread, 2 
Pigeons Livers, 1 Anchovy, a Quarter of a Pound of - 
Buster, halt a Nutmeg grated, a little Pepper and Salt, is 
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@ very little Thyme and fweet Marjorum fhred : Mix 

all together ; put a Piece as big as a Wallnut into each 
_ Pigeon; few up your-Rumps and Necks, ftrew a_ littl 
Pepper, Salt, and Nutmeg on the Outfide, broil them 
~ on a very flow Charcoal Fire on the Hearth , bafte and 
turn them very often. Sauce is melted Butter, or rich 
Gravy, if you like it higher tafted. Pe 


To Collar a Pig. - 
- Slit the Pig down the Back, take outvall the Bones, wafh 
the Pig in 3 or 4 Waters, wipe it dry, and feafon’ it with 
favoury Spice, Thyme, Parfley and Salt, and roll it in a 
hard Collar, tie it clofe in a dry Cloth, and boil it with the 
Bones in three Pints of Water, a Handful of Salt, a 
Quart of Vinegar, 2 Faggot of Sweet-herbs, whole Spice, 
a Pennyworth of Ifing-glafs ; when it is boiled tender, 
take it off, and when cold, take it out of the Cloth, and 
keep it in this Pickle. RL Phas 


i : Ortelans roafed. 
You may'either lard them or let them be plain, putting 
a Vine Leaf betwixt them ; when they are fpitted, fome: 
Crumbs of Bread*may be ufed as for Larks; when you 
roaft them, let them be fpitted Sideways, ‘which is the bett. 


a Mtg Stewed Beef. | 

‘Cut it into Pound Pieces, and pafs it off brown, or you 
may wath it and ftew it in good Broth or Water ; put im 
-fome-dic’d Carrots, Turnips, and quarter’d Savoys; alfo 
flic'd Cakbage, and whole Onions ; feafom it with Pepper, | 
Salt, Cloves, and Mace; and when all is very’ tender, 
toaft fome Sip pets, and ferve away ; you may thicken with! 
brown Butter and Flour. Le 


Toa make a ‘favoury Dib of Veal: aids 
-Cut large Collops out of a Leg of Veal; fpread them’ — 

abroad on a Dreffer.; hack’ them- with the Back ofa 
Knife, and dip them in the Yolks of Eggs, and ~ 
feafon them with Cloves, Mace, Nutmeg, Salt and Pep- 
per; then make forced Meat. with fome of your Veal, — 
and Beef Suet, and Oyfters chopt, Sweet-herbs fhred-fine’ — 
and the aforefaid Spice, and ftrew all thefe.over your Col-- — 
lops,: roll.and tie them up,. and put“them on Skewers,” 
ee and 
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and tiethem.to a Spit and.roaft them ;. and to the reft of 
your forced Meat add the Yolk of an Egg or two, and 
make it up in Balls, and fry them, and put them in the 
_ Dith with your Meat when roafted, and make the Sau-e 


with ftrong Broth, an Anchovy, andan Efchalot, and a 


little white Wine and Spice, let it few, and thicken it 


up with Butter. 
} 


q A. very good Way to. mate Dutch-Beef. : be 


_. Take 8 Pounds of Buitock-beef -wihout Bone, rub j 


{ at AR 


— 


all over with 6 Ounces of coaré Sugar; let it lietwo 


Days, then wipe it a little.;. then take 6 Ounces of Salt- 
‘Petre beaten, a Pint of Petre Salt, and a Pint of White- 
falt ; rub it well in, and let it lie three Weeks, rubbing. 
and turning it every Day ; then few it up in a Cloth, and 
hang it inyour Chimney to dry ; turn it upfide down 
every Day, that the Brine do not fettle : Boil it in Pump- 
water till ’tis tender, ; 


5 : To few a Rump of Beef. 


-. Seafon your Rump of Beef with two Nutmegs, fome 


Pepper, and Salt, and lay the Fat fide downwards in your 


Stew-pans put to it aquarter of a pint of Vinegar, a — 


Pint of Claret, three Pints of Water, three whole Onions 
ftuck with afew Cloves, and a Bunch of Sweet-herbs ; 
‘cover it clofe, and let it ftew overa gentle Fire 4 or 5 


Hours, fcum of the Fat. from the Liquor. Lay your 


‘Meaton Sippets, and pour your Liquor over it. Garnifh 
your Dith with fcalded, Greens, ) Seay 


* 


/ 


To bake a Rump of Beef. 


cut handfomely ; then feafon it all over the Meat with 
Pepper and Salt pretty thick ;,then tie it with Packthread 
ero's\and crofs, and put the Top-under the Bottom, and 
tie it up tight, and. put it in,an earthen Pot; break all 


the Bones, and put inthe Sides and over, to keep it falt 
that-it cannot ftir; then, put in halfa Pound of Butter, 
and fome Bay-leaves, and whole Pepper, an Efchalot or 
Bete ek wenod duvets bYioitidue dons oy Fe 
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' Bone ‘a Rump of Beef, beat it very well with a Roll- 
ing Pin; cut off the Sinew, and lard it with large Pieces 
of: Bacon ;:roll your Lards in Seafoning, which is Pepper, 
Salt and Cloves. Lard athwart the Meat, that it may 


a ; MG a Sle ~ oe divk, e: 
144. The Complete Family-Piece. 
two, and fome fweet Herbs ; cover the Top of the Pot 


with coarfe Paite ; put it in the Oven, and let it ftand’ 
Hours. Serve it up with its own Liquor, and fome dried _ 


Sippets. 


ees 


- To make Pockets. . 

Cut three flices out of a Leg of Veal, the length of'a — 
Finger, the breadth of three Fingers, the thicknefs of a. 
Thumb, with a fharp Penknife; give it a flit through 
the Middle, leaving the Bottom and each Side whole, the 
thicknefs of a Straw; then lard the Top with fmall fine 
Lards of Bacon; then make a Forced-meat of Marrow, © 
Sweet-breads, and Lamb-ftones juft boiled, and make it 
up after ’tis feafoned and beaten together with the Yolks of ; 
two Eggs, and put it into your Pockets as if you were fill- — 
ing a Pincufhion; then few up the Top with fine Thread, 
flour them, and put melted Butter on them, and bake them ; 
roaft three Sweet-breads to put between, and ferve them 
with Gravy-fauce. 


—_ Ae, 


hay 


_ 


Beef Scarlet. 
Take a Brisket Piece of Beef, and rub all over half a 
Pound of Bay-Salt, and a little White-Salt, mixt with its 
then Jay it in an earthen Pan or Pot ; turn it every Day, 
and in four Days it will be Red; then boil it four Hours 
_ very tender, and ferve it with Savoys, or any Kind of 
Greens, or without, with pickt raw Parfley all round. 


To Collar Cow: Heels. | t ogtaey 
Takes or 6 Cow-Heels or Feet, and Bone them while — 
they are hot, and lay them one upon another, ftrewing 
fome Salt between ; then roll them up in a coarfe Cloth, 
and f{queeze in both Ends, and tie them up very hard; boil 
it an Hour and half; then take it out, and when’tis cold 
put it into common Souce Drink for Brawn, Cut off a - 
little at each End, it looks better. Serve itin:Slices, or 
in the Collar, as you pleafe, . . 


Cow: Heel fryed. & uKIGoN 
You muft fplit it and flour it, and fry it brown and crifp. — 
on both Sides; then fry fome Onions, and lay all over — 

them, and fauce with Butter and Muftard. Another Way 
js, boiled with Butter and Vinegar. Another cold with - 
chopt Parfley, Pepper, Salt and Vinegar... Another Way 
js, cutin Pieces and fricafy’d, or with Buster and Parfley, 
ae Fricafy — 
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ite. os fae. Fricaly Tripe. >’ nr ES 
Take a double Tripe, cut fome of the fat Part in 
‘Slices, and dip themin Eggs or Batter, and fry them to 
lay round your Difh; and the other Part cut,\ fome in 
_long Slips and fome in Dice, and tofs them up with Mint, 
Onion, chopt Parfley, melted Butter, Yolks of Eggs, 
and a little Vinegar; feafon with Pepper and Salt, fo 
ferve away, Another Way: You may broil fome, and 
fome| you may boil with Salt, Onion and Rofemary, — 
_and fend it up in the Liquor in which itis boil’d. . 


Forc’d Meat Balls fwweet. a | 


__ Take Part of a Leg of Veal or Lamb, fcrapeit fine, 
fhred as much Beef Suet very fall, feafon it with fweer 

, Spice: add Currants according to Difcretion, and the 
Yolks of 3 or 4 Eggs, and a little Lemon-peel, and 

fome {weet Herbs fhred fine. Mix alt thefe well together, 
and make it up into little Balls. 


3 To Drefsa Neck of Mutton. 
. Take the beft End of a Neck of Mutton, and cut it 
into Stakes, and beat them with a Rolling Pin; then 
ftrew fome Salton them, and lay them in a Frying 
pan, and hold the Pan over a foft Fire, that. they may 
hot burn ; turn them as they heat, and there will be Gra- 
vy enough to fry them in till they are half enough ; thea 
put tothem Broth made thus: Take the Scrag End of 
the Mutton, break it in Pieces, and ‘put it in a Pipkin: 
‘with 3 Pints of Wate, an Onion, fome Salt, and when 
it firft boils, fcum it very well, and cover it, and let it 
boil an Hour ; then put to it half a Pint of white Wine, 
a Spoonful of Vinegar, a Nutmeg quartered, .a ‘little 
Pepper, a Bunch of {weet Herbs ; fo.cover it agaia,- and 
Tet it boil till it comes to a pint ; then itrain it threugh 
a Heir Sieve, and “put this Liquor in the Frying-pan, 
and let it fry together till it is enough, then put in a good 
“piece of Butter; fhake it together, and, ierve it up, and 
gunifh with Pickles. ) butt ate fe 


Brie ay Mutton with Oyfters. ae 

. /Vake a Leg or Shoulder of Mutton, raife 6 Hole, 
with your Knife, then roll up your Oyfers in Fggs wit, 
as et > oe Cramp. 
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Crumbs and Nutmeg, and ftuff three in every Hole ; 
if you roaft it, put a Caul over, if boiled, in a-Nap- 
kin ; then make fome good Oytler Sauce, and lay under 
it; fo ferve away hot. | 


Jo Collar a Calf’s Head. 


Take a Calf’s Head with the Skin and Hair upon 


it ; then fcald it to fetch off the Hair; then parboil it ; 
but not too much ; then get it clean from the Bones while 
it is hot ; you muft flit it on the Fore-part ; feafon it 
with Pepper, Salt, Cloves, Mace, Nutmeg, and {weet 
Herbs, fhred fmall, and all mixed together with the Yolks 
of 3 or 4 Eggs, and fpread it over the Head, and -roll 
it up hard. Boil it gently for 3 Hours, in juft as much 
Water as will cover it ; when "tis tender ’tis boiled enough, 


If you do the Tongue, firft boil it and peel it, and flice . 


it inthin flices, and likewife the Palate, and put them — 


and the Eyes into the Infide of the Head before you roll it 
up. When the Head is taken out, feafon the Pickle with 


Salt, Pepper and Spice, and give it a boil, adding to it 


a Pint of white Wine and as much Vinegar. When ’tis 


cold, put in the Collar, and when you ufe it cut it in | 


Slices. 

To collar a Breaft of Mutton. 

Take a large Breaft of Mutton, take off the red Skin, 
the Bones, and Griftles ; then grate white Bread, a little 


Cloves, Mace, Salt, and Pepper; the Yolks of 3 hard © 


Eggs bruifed fmall, and a little Lemon-peel fhred fine ¢ 
make yeur Meat even and flat, and ftrew your Seafon- 
ing over it, with 4 or 5 Anchovies wafh’d and bon’d ; 
then roll your Meat like a Collar, and bind it with coarfe 
Tape, and bake, boil, or roaft it. Cut it into three 
or four Pieces, and difh it with ftrong Gravy Sauce thick- 
en’d with Butter. You may fry Oyfters and fore’d Meat 


' Balls on it, if you pleafe ; tis very good cold. Cut it © 


in Slices like collard Beef. 44 


To roaft a Cod’s Head. 


Take the Head, wath and fcour it very clean, then — 
fcotch with a Knife, and ftrew a little Salt on it; and — 


lay iton a ftew-pan before the Fire, with fomething be- 


hind it; throw away the Water that runs from it the 


firft half Hour ; then ftrew on it fome Nutmeg, sisal 
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and. Mace, and Salt, and, bafte it often with. Butter s 


_ turning it till itis enough. If itbe a large Head it will 


take 4 or 5 Hours roafting, then take all the Gravy of 
the Fifh, as much whiteWine and more Meat Gravy, fome 


a. 


Horfe-radifh, and }.or 2 Efchalots, .a little fliced Gin- - 
‘ger, fome whole Pepper, Cloves, Mace, and Nutmeg, 


a, Bay-leaf or two; beat this Liquor up with Butter and 


_ the Liver of the Fith boiled, and broke, and ftrained into _ 
it, and the Yolks of two or three Eggs, fome Oyfters and 


Shrimps, and Balls made of Fifh, and fried Fifh round 


-;it, Garnifh with Lemon and Horfe-radith. 


| Roafi Mutton and fewed Oyfters. 
You muft have a. Neck and Loin, they mutft be boned, 
only leaving the top bones about an Inch long on; you 


_. muift draw the one with Parfley, and the other muft be 


Jarded with Bacon very clofe; skewer them and roaft them 
- or ftove or bake them, juft as_you pleafe ; then fry off 


-fome Cucumbers, and flew them and put under ; feafon 


_ your Cucumbers with Vinegar, Pepper, and Salt, and 
Shallots minced ; then lay your Sauce under your Phillets 


of Mutton, and garnith your Difh with Horte-radith and 


pickled Cucumbers. 


A Leg of Mutton, Goole, or Turkey, a-/2-Daule. 


Lard it with Bacon, and half roaft it, then take it. off | 


the Spit, and put it, in as {mall a Pot as will boil it; 


-putto it a Quart of white Wine, ftrong Broth, a Pint 


of Vinegar, whole Spice, Bay-leaves, {weet Marjorum, 


_ Wincer Savory and perp Onions. When it is ready, lay 


it in the Difh, ma 


e Sauce with fome of the Liquor, 


Mufhrooms, diced Lemon, 2 or 3 Anchovies ; thicken it 


Ek 


with brown Butter, and garnifh it with fliced Lemon. | 


: To hafe roafed Mutton. | 

“Take your Mutton half roafted, and cut it in Pieces 
as big as a Half-crown; then put into your Sauce-pan 
half a Pint of Claret, as. much {trong Broth or Gravy, 


for i ate if you have not. the other) 1 Anchovy, an 


alot, a little whole Pepper, fome Nutmeg iliced, 


Salt to your Tafte ; fome Oyfter Liquor, a Pint of Oy~ 


 fters.. Let thefe ftew a little ; then put inthe Meat, and 


_ & few Capers and Samphire fhred ; when ‘tis hot through, 
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thicken itup with a Piece of frefh Butter rolled in Flour. 


Dry Sippets and lay in your Difh, and pour your Meat 
on them. Garnifh with Lemon. p 


A Leg of Mutton a-/a- Royal. 

Lard your Mutton and Slices of Veal with Bacon rol- 
led in Spice and fweet Herbs; then, bringing them to a 
Brewn with melted Lard; boil the Leg of Mutton in 
ftro-g Broth, with all forts of fweet Herbs, and an Onion 
ftuck with Cloves; when it isready, lay iton the Difh; _ 
lay round the Collops; than pour’on it.a Ragoo, and 
Garnifh with Orange and Lemon. : 


Mutton di/guifed. 

Take a Shoulder of Mutton three Parts roafted, and let 
it cool ; then raife the Skin all upto the Knuckle, and cut 
of all to the-Skin and Knuckle; fave the blade bone 
and broil it, and make a gcol Hash with the rett of 
it ; put in fome Pickle Cucumbers, Capers, and” good 
Gravy and Shallot, and tofs i. up, and lay the blade 
Bone on and the Skin. , wer se 


Jo Collar a Pig. 

Cut of the Head of a Pig, then cut the Body afunder, 
bone it, and cut two Collars off each Side ; then Jay it in 
Water to take out the Blood ; then take Thyme and Par- 
fley and fhredthem very {mall, and mix them with Pepper, 
Salt, and Nutmeg, and itrew fome on every Side or Col- 
lar, and roll it up, and tie it with coarfe Tape; fo boil 
them in fair Water and Salt, till they are very tender : 
put two or three Blades of Mace into the Kettle, and 
when they are enough, take them up, and lay them in 
fomething to cool ; ftrain out fome of the Liquor, and add 
to itfome Vinegar and Salt, a little white Wine, and 3 or 
4 Bay-leaves ; give it a boil up, and when ’tis cold put 
itto the Collars, and keep them for ufe. 


. A Fricafy of Lamb. ° 
Cut a hind Quarter of Lamb intothin Slices, feafon — 

it with favoury Spices, fweet Herbs and a Shallot ; then 
fry them, and tofs them up in ftrong Broth, white Wine, 
Oyfters, Balls, and Palates, a little brown Butter to thick- — 
—enit, ora bit of Butter roli’d up in Flour. ae 
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Veal Cutlets larded. - ‘ 
Takea Neck of Veal, cut it into Bones, and lard 


one fide, and fry them off quiek; thenthicken a Piece © 


of Butter with a little Flour and a whole Onion ; put 
in fome good Gravy, as much as will juft cover them, 
and a few frefh Muthrooms and force Meat Balls ; ftove 
them tunder, skim off the Fat, and fqueeze in a Lemon ; 
feafon them and ferve away. 


To Collar a Breaff of Veal. 

‘Take a Breaft of Veal, and Bone it, and wath it, 
and dry: it in oe Cloth ;:then fhred Thyme, Win- 
ter favoury anc 
Salt, Pepper, Cloves, Mace and N utmeg ; then ftrew it on 
the Infide of your Meat, and rolhitup hard, beginning at 
he:Neck end; tie it up with’ Tape and put it ina Pvt 
fit.to boil it inj ftanding upright ; you moft boil it in Wa- 
terand Salt, and a Bunch of fweet Herbs ; when ’tis 
boiled enough, take it off the Fire, and pt it in an 


earthen Pot, and» when the Liquor is. cold pour it over. 


it; or elfe boil Salt and Water ftrong enough to bear an 
Egg, and when that is cold pour it.on your Veal: 

fhen: you ferve it! to the Table, cut it in round Slices = 
Garnith with Laurel and Fennel. 


ed iw To drefs_a@ Calf’s Head. | 3 

Scald the Hair off, and take out the Bones ; then have 
in’ Readinefs Palates boiled tender, Yolks of hard Eggs, 
Oyfters {calded, and forc’d Meat ; ftuff all thefe into your 
Head, andsfew it up-clofe in a Cloth ; boil it three 


urs. make. a ftrong:Gravy for Sauce, and garnifh | 


with fry’d Bacon. 
Scotch »CoHops. 


—sCut thin Slices out of a Leg of Veal, as many as you, 
think will ferve for a Dith, and hack them, and lard : 
fome with Bacon, and. fry them. in Butter ;. then take: 


them out of the Pan, and keep them warm, and clean 
the Pan, and put into it half a Pint of Oyfters,; with their 
Liquor, and, fome'ftrong Broth, 1 or 2 Efchalots, a Glafs. 

‘white Wine, 2 or’ 3 Anchovies minced, fome grated 


Nutmeg 5 Jet: thefechave a boil up, and thicken it with, 


Bes H 3 40r 5 


Parfley, very fmall, and mix with it : 
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4 or 5 Eggs, and a Piece of Butter, and then put in 
your Collops, ard fhake them’ together’ till "tis thick 5 
put dried Sippets on the Bottom of the Dith, and put 
atr Collops in, and fo many as, you pleafe. of ithe. 
hings in your Hash. ti wlagita chiw ten Yo 
A Ragooof a Breaftiof Veal. 0 wots bos 
Bone a Breaft of Veal, cut a handfome- {quare Piece, » 
then cut the other Part into {mall Pieces, brown, it in But-y 
ter; then few and tofs it up in your Ragoo for made 
Difhes, thicken it with’ brown Butter, put then the Ra- 
goo in the Difh, lay on the fqaare Piece diced; with’ Le- 
mon, fweet Breads, Sippets, and Bacon fried in the Bat-: 
ter of Eggs, and garnith it with fliced Orange, a0... «> 


To haf a Calf’s Head. ‘ho obtted suis 
Boil the Head almoft enough, then cut it in half, the 
faireft Half fcotch and ftrew it over with grated Bread, 
and a little fhred Parfley ; fet it before the Fire to broil, and » 
batte it with Butter. Cut the other half and the Tongue — 
into thin Slices.as*big as a Crown Piece. Have fome » 
ftrong Gravy ready, and put it in a ftew Panwith your >. 
‘Hafh, an Anchovy wafhed, boned, the Head and:'Tail 
off 3a bit of Onion, 2:or 3) Cloves, and»2 blades» of | 
Mace, juft bruifed and put. into a Rag; then flrew inva > 
little Flour, and fet it to ftew. When ’tis enough, have 
in Readinefs the Yolks of 4 Eggs well beaten, with 2 or 
3 Spoontuls of white Wine, and{ome gra‘e1 Nutmeg, and 
{tir ic in your Hath till ’tis thick enough ; then day your. 
broiled Head in the Middle, and your Hath.round.' Gar-' 
nifth with Lemon and ‘little Slices of: Bacon |;> always - 
have: forc’d Meat Ball. You may» :add: fwéet» Breads 
and Lamb’s-ftones, We. soon, bait sbiw 


To Force a Fowl, 

Take a good Fowl, kill, pull, and: draw it, then flit . 
the Skin down the Back, and take off the Flefh from 
the Bones, and mince it very {mall, and mix it with one 
Pound of Beef Suet thred, and a Pint of large Oyiters: ’ 
chopped, two: Anchovies, an Efchalot, a: little grated 1 
Bread, fome fweet Herbs ; fhred all thefe very well, 
and mix them, and make: it up with Yolks of Eggs 3 0 
fo put all thefe Ingredients on the Bones a aMBA Ee! te 
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the Skin over again ; few up the Back and put the 
Fowl in a Bladder, fo boil. it'an Hour and a Quarter ; 
then ftew fome more Oyfters in Gravy, and bruife in a 
little of your forc’d Meat, and beat it up with frefh 
Butter; put. the Fowl! in the Middle; pour on the Sauce, 
and garnifh with fliced Lemon. 


Scotch Collops broayn. th 

Take a Phillet of Veal, cut it in thin ‘Collops, and 
hack them well; feafon them with N utmeg, Pepper, and 
Salt, then fry them off quick and brown; then brown 
off a Piece of Butter Gold Colour thickened with. Fleur, 
and put in fome good clear Gravy; then putin fome Milby 
zooms, Morelles, 'Trouffles,.and forc'd Meat Balls, with 


fweet Breads dit’d ; {queeze in an Orongé or Lemon ; | 


_ tofs up your Collops quick and thick, fo ferve, 


White Collops. | 

You muft cut them fmall, and hack them well 3 feafon 
with Nutmeg and Salt, and pafs, them quick of a pale. 
Colour, in a {mall bit of Butter ; then fqueeze_ in a 
Lemon, put in half a Pint of Cream, and the Yolle of 
4 Eggs; tofsthem up thick, and ferve away quick, 


. 9 To flew.a Neck of Veal. i eer 

Cat your Neck of Veal in Steaks, beat them’ lat, 
and feafon them with Salt, grated Nutmeg, Thyme, and 
Lemon-peel, flired very fine ; and when you put it into 
your Pan, put to it fome thick Cream, according to the 
“Quantity you do, and. let’ it few foftly till ’tis enough, ; 
then put into your Pan 2 or 3 Anchovies, a’ little ‘Gra- 
Vy, or ftrong Broth, a bit of Butter, and fome Flour 
dafted in, and tofs. it up till *tis thick, then Dihh ‘it, 
Gamifh with Lemon. PETES era Muy 


es A Rageo for made Dies, , 

_. Take Claret, Gravy, {weet Herbs, and favoury Spice, 

7 tofs up init Lamb-ftones, Cock’s- Combs boiled, blanched 

and fliced, with fliced Sweet-meats, Oytters, Mufhrooms, 

_ Truffles and Murrells ; thicken thefe with brown Butter, 
d ufe it when calJed for. 
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To make a. Ragoo of Pigs-Ears. ‘ 
Take a Quantity of Pigs-Ears, and boil them in one 
half Wine, and the other Water,; cut them in {mall 
Piec s; then brown a little Butter, and put them in, and 
a pretty deal of Gravy, 2 Anchovies, an Efchalot or z, 
a little Muftard, and fome Slices of Lemon, fome Salt 
and Nutmeg, ftew all thefe together, and fhake. it, up 
thick. Garnifh the Dith with the Barberries. ~ 


To force a Leg of Mutton, Lamb, or Veal. 
Take out all the Meat, and leave the Skin whole ; 
then take the Lean of it and make it into forced Meat 
thus, to 2 Pound of your Lean Meat put 3 Pounds of 
Beef-fuet ; take away all Skins from the Meat and Suet; - 
then fhred both very fifie, and beat it with a Rolling-pin, 
till-you Iknow not the Meat from the Suet 5 then mix with 
it 4Spoonfuls of grated Bread, half an Ounce of Cloves 
and Mace beaten, as much Pepper, fome Salt, and a . 
few fweet Herbs fhred fmall ; mix all thefe together with 
6 raw Eggs, and put it into the Skin again, and few It 
np. If you roait it, ferve it with Anchovy Sauce ; if you 
boil it, lay Colliflower or French Beans under it. Gar- 
nifh with Pickles, or ftew Oyfters, and put under it,. 
with forc’d Meat Balls, or Saufages fried in Butter. 
. A Pig roafted. } 
You muft put in the Belly a Piece of Bread, fome 
‘Sage and Parfley chopt fmall, and fome Salt ; few up the 
‘Belly, and {pit it and roaft it, then fplit it and cut off 
“the _Earsand Under Jaws, and lay round, and make a ~ 
Sauce with the Brains, thick Butter, Gravy and Vinegar, 
and lay under.” Make Currant Sauce in a Cup. : 
ba Pork Cutlets. . . 
Take a Loin or Neck of Pork, cut off the Skin, and 
‘cut it into Cutlets ; feafon them with Sage, Parfley, and 
“Thyme cut fmall, Pepper and Salt, and Crumbs of 
‘Bread ; mince all together, and broil them; fauce them 
‘with Muftard, Butter, Shallot, Vinegar and Gravy 3 fo 
ferve them away: hot. I MEO Pee et ae 


To 
| 2) 
> 4 Bote 
oie i ae 
ie coi ae 


: ;. A 
‘ee 
. 
a 
De aes , 


Receipts in COOCKER Y, Ge. 153 


To Ragoo a Hap of Veal. 

Lard your Breaft of Veal with Bacon; then half boil 
it with Water and Salt, whole Pepper, and a Bunch of 
fweet Herbs ; then take it out, and duft it with fome .. 
grated Bread, fweet Herbs fhred fmall, and grated Nut- 
meg and Salt, all mixed together ; then broil it on both 
Sides, and make a Sauce of Anchovies and Gravy thick- 
en’d up with Butter, Garnifh with Pickles. 


An incomparable Way to make Muftard. 

‘Take a Quart of the beit Muftard-feed you can get, 
let it be well dried, finely beat and fifted ; then put to 
mix it, two Parts ANS te Wine Vinegar, and one Sack, 
alfo 1 ‘Spoonful of double refin’d Sugar ; $ ftop it clofe, and 
twill keep a Year.. If you are curious in your Seed, this 
Way of making it gives a very agreeable Quicknets and 
Flavour, that isnot fo difgufting imthe Breath, as when 
Garlick i is kept in the Jug. 


A Pig Lamb FYGti e 
You mutt skin it, and Jeave the Skin whole with the 
Head on ; then chine it down as Mutton, and lard it with 
Lemon Peel and Thyme, and roaft it in Quarters as 
Lamb ; the other Part f]! full with a good Country uyick: 


‘Plum- Puddirg ; few up the Belly and bake it ; eye ve 


will look as if roafted. 


Beef 4-la- Mode. 

Take a good Buttock of Beef, interlarded with great» 
Lards rolled up in Savou y Spice and {weet Herbs 3. put 
it in a great Sauce-pan, and cover it clofe, and fet it 
in the Ovenall Night. This is fit to eat cold. : 


a 


To make an Almond Pudding. 

Take a Pound of the belt Fordan-Almonds blanched: 
in cold Water, and beat very fine with a little Rofe- 
water; then take a Quart of Cream, boiled with whole 
Spice, and taken out again, and when ’tis cold;’ mix’ it 


- with the Almonds, and putto it three Sroorifuls of grated 


Bread, and one Spoonful of Flour, nine Eggs, but three: 
Whites, half a Pound of Sugar, a Nutmeg grated ; 


. mix and beat thefe well together, one Ni ahaa is at 


& 
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the Bottom of a Dift ; put your Stuff in, and here and 
there ftick a Piece of Marrow in it. It mutt bake an 
Hour, and when’tis drawn, ferape Sugar on it, and ferve | 
it up. a aes ei 
; To make New-College Puddings. | 
Gratea penny ftale Loaf, and put to it a lke Quan-. 
tity of Beef-fuet finely fhredand a Nutmeg grated, a lit. 
tle Salt, fome Currants, and then beat fome Eggs in a lit- . 
tle Sack, and fome Sugar, and mix all together, and — 
knead it as ftiff as for Manchet, and make it up inthe 
form and fize of a Turkey-Egg, but a little flatter; ~ 
then take a Pound of Butter, and put itin a. Dith, and . 
fet the Dith over a clear firein a Chafing-difh, and rub_ 
the Butter about the Dih till’cis melted ; put your Puddings _ 
in, and cover the Difh, but often turn your Puddings, une . 
til they areall brownalike, and when they are enough 
ferape Sugar over them, and ferve them up hot for a fide. 
Dith. se ; 
You muft let the Pafte Jie a Quarter of an Hour be-~ 
fore you make up your Puddings. 


Orange Pudding. + 2 
‘Take 3 fair Oranges, cct them, and fqueeze off the - 
vice into a’clean Pan; boil the Peels in two or three 
Were, till the Bitternefs is off; then pick out the Pulp — 
and Strings, and beat the- Peel very fine in your Mortar, . 
with Orange flour-water ; then mix it up with the ftrain’d 
Juice s add to it 9 Eggs, leaving out four Whites, half ~ 
2° Pound of Butter, and Sugar to your Tafte ; put a Puft- 
pafte at the Bottcm of the Dith, and garnifh the Edge of. 
the Dith with Pafte; fome People only grate in the Peels 
raw, and leave out the Juice; but I think the above 
writen Way isthe moft grateful and pleafant. ' 
Note, You mutt beat all in the Mortar a full Hour at 
least, till the Ingredients look all alike. oa 


| 2 To. make a Carrot Pudding. | 
Take raw Carrots and ferape them clean, grate them 
with a Grater without a back, to half a Pound of | 
Carrot, take a Pound of grated Bread, a Nutmeg, a 
little Cinnamon, a very little Salt, half a Pound of Su- © 
gar and half a Pint of Sack, eight Eggs, a Pound of But-_ 
ter melted, and as much Cream as will mix it well toge- 
7 Pao ther; 
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ther ; ftir it and beat it well up, and put it in a Dif to 
bake; put Puff-pafte at the Bottom of your Difh. 


A Rye-bread Pudding. 

Take half a Pound of foure Rye-bread grated, half 
a Pound of Beef-fuet finely fhred, half a Pound of Cur 
rants clean wafh’d, half a Pound of Sugar, a whole Nut- 
meg grated, mix all well together, with 5 or 6 Lees + 
butter a Difh, boil itan Hour and a Quarter, and ferve 
itup with melted Butter. | . 


. To make a F rench-Barley Pudding. 
Take ‘a quart of Cream, and put to it fix Eggs well 


beaten, butthreeof the Whites ; then feafon it with Su-— 


gar, Nutmeg, a little Orangeflower-water, and a 
Pound of melted Butter ; then put to it fix handfuls of 
| Freach Barley that has been boiled tender in Milk 3 But- 
tera Difh, and put it in, and bake it. It muft ftand 
as longas a Venifon Pafty, and it. will. be good, . 
oe 
‘ To makea Cabbage Pudding. 

Take 2 Pounds of the lean Part of a Leg of Veal ; 
take of Beef-fuet the like Quantity: ; chop them together; 
then beat them together in a ftone Mortar, adding to ig 
half a. little Cabbage fcalded, and beat that with your 

_ Meat ; then feafon with Mace and Nutmeg, a little Pep. 
per and Salt, fome. green Goofeberries, Grapes or Bar- 
berries, in the Time of Year. In the Winter. put in a 
little Verjuice ; then mix all well together, with the Yolks 
of 4 ors Eggs, well beaten ; then wrap it up in. green 
Cabbage Leaves, tie a Cloth over it, boil it an Hour, 
Me!t Butter. for Sauce. , 
%: 


To make a Pith Pudding. 


_ Take a Quantity of the Pith of an Ox, and let it Tie © : 
all Night in the Water to foak out the Blood ; the next © 
tack ot ftrip it out of the Skins, and beat.it with the 


ack of a Spoon in Orange-flower-water, till tis as fine 
as Pap; then take 3 blades of Mace, a Nutmeg quarter. 


ed, a flick of Cinnamon ; oF take half.a Pound of the” 


beft “Fordan Almonds, blanched incold Water§ then bext 
them with a little of the Cream, and as they dry, pat 
in more Cream, and when they are“all beaten, ftrain, the 
Same oii ~ ‘Cream 


i“: 
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Cream from them to the Pith ; then “take the Yolks of 
ten Eggs, the Whites of but rwo ; beat them. very ‘weil, 
and put them to the Ingredients; then take a Spoonful of 
grated Bread, or Naples: bisket ; mingle-all thefe together, 
with half a Pound of fine Sugar, and the Marrow of four 
large Bones, and a little Salt: fill them in fmall. Ox or 
Hog’s Guts, or bake it “vith Puff-cruft. | 


PETS To make a_ \pread-Eagle Pudding. 
- Cut of the Cruft of three Half-penny Rolls, then flice: 
them into your Pan ; then fets three Pints of Milk, over- 
the Fire, make it fealding hot, but not boil; fo pour it 
over your Bread, and cover it clofe, and let it ftand an 
Hour ;-then put in a good Spoonful of Sugar, a very 
- Jittle Salt, a Nutmeg grzted,’a ‘Pound of Suet after. tis 
fhred, half a Pound of Currants wafhed ard picked, four 
Spoonfuls of cold Milk, ten Eggs, but five cf the Whites ; 
and when all isin, ftir it, but not tl! all isan 5. then mix 


it well. Butter a Dith.; lefsthan an Hcur will bake it. 


: Plain Pudiing. © »° 
You muft feald your Milk, and put in/as much grated 
Bread as Suet, and pet your Milk toit; then cover it a 
Quarter of an Hour ; feafon it with Nrtmeg and Ginger, 
and 1 Spoonful of Sugar. Mix this up weil with a little 


Flour, and ‘boil it two Hours. 4 i 

' Pudding for little Difbes. . soa 
‘fake a Pint of Cream, and boil it, and flice a Half- 
penny Loaf, ard pour your Cream over it het, ‘and ¢o- 


wer it clofe till “tis cold ; then putin half a Nutmeg’ 
grated, a quarter of a Pound of Sugar, the Yolks of ~ 
four Eggs, the Whites of but two; Buter your Dith, 
and» put it in, andlet it boil anHour; melt Butter, Sack 
oe: Pecvir; for Sauce. Boise ; 


> 


Grind or beat half a Pound of Rice to Flour; mi 


” the Fite With Care, for fear, of burning till "tis like a 
- jt fland be te) Put to it 
3 or 4 Spoonfuls of Orange- 
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a Pound of good Butter; and !fweeten it to your Tatte- 
Add Sweet Meats if you pleafes : 


0:3 To makean Oat-Meal Pudding. | 
_ Take 3 Pints-of thick Cream, and 3 Quarters of a 
Pound of Beef-fuet fhred very fine ; when the Cream 
boils, put into it .the Suet and a’ Pound of Butter, and 
half a Pound of Sugar, a Nutmeg grated, a little Salt ; 
then thickemall with a Pint of fine Oat-meal ; ftirit toge- 
ther; pour it in a Pan; and‘cover it up clofe till ’tis almoit. 
cold; then put in the Yolks of 6 Eggs; mix it all well | 
together, and put a very thin Pafte at the Bottom of 
_ Difh, and fick lumps of Marrow in it; bake it 2 
‘Hours, ‘ 


—— 


To make a fine Bread Pudding. 

Take 3 Pints of Milk and boil it; when ’tis boiled, 
fweeten it with half a Pound of Sugar, a {mall Nutmeg 
grated, and. put in half a Pound of Butters; when °tis 
melted, ‘pour it in a Pan; over.11 Ounces of grated, 
Bread ; cover it up. The next, Day put to. it ro, Eggs. - 
well beaten ; ftir all together, and when the Oven is» 
hot, put it in your Difh; three Quarters of an Hour will . 
bake it. Boil a bit of Lemon-Peel, in the Milk, take it, 
out before you put your other Things in. PE. 


coal » >To makea-Curd Pudding, . . >) 

_ + Takei the Curd of a Gallon of Milk, and Whey it. 
well, sand rub it through a Sieve, then take 6 Eggs, ei 
little thick Cream, three Spoonfuls of Orange-flower. 
water, 1 Nutmeg grated, grated Bread, and: Flour, | 
each 3 \Spoonfuls; a Pound of Currants,. and ftone 
fins; mix all thefe together ; Butter a thick Cloth 


tie itup in it; boil it an Hour. For Sauce melt 
_ and Orange-flower-water, and Sugar. | 


Butter, and ftrew a Handful of Currants, and a few he 
| ; et 
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Difh is full ; then boil 3 Pints of Cream. and thicken it. 
when cold with the Yolks of ro Eggs, a grated Nutmeg, . 
4 little Salt, near half a Pound of Sugar, fome Orange- 
Gower-water ; and pour this in juft.as the Pudding is go- 
ing into the Oven. Mia = 


A a good boiled Pudding. 
Take a Pound and a Quarter of Beef-fuet, after ’tis. 
skinned, fhred very fine, then ftone three Quarters of a 
Pound of Raifins, and mix with’ it, and a grated Nut- 
meg, a Quarter of a Pound of Sugar, a little Salt, a: 
Tittle “Sack, four Eggs, four Spoontuls: of Cream,’ and» 
about half a Pound of fine Flour 5 ‘mix, thefe well toge-: 
ther, pretty ftiff; tie itin a Cloth, and let it boil four. 
Hours. Melt-Butter thick for Sauce, 


Marrow Pudding. © ware a! 

Take a Quart of Cream or Milk, put in 4 Ounces of, 
Bisket, § Yolks of Eggs, fome Nutmeg, Salt, and the. 
Marrow of 2 Bones; fave fome bits to lay: about. the! 
Top, feafon with a litle. Sugar, put in 2 Ounces: of 
Currants plumpt ; fet it gently 1on the Fire, then: cool-it’ 
and bake it in Puff- pate. | Wid 


5 se 


: € 
A Lemon ae 
Take 2 clear Lemons, grate off the outfide Rinds ; 
then grate 2 Naples-biskets, and mix with your grated 
Peel, and add to it three Quarters of a Pound of fine Su-; 
Soa PS Yolks and 6 Whites of Eggs, well beat, and 3) 
Quarter’ of a Pound of Butter melted, and halfia. Pint. 
__ of thick Cream ; mix thefe well together ; put a fheet, 
of Paite at the Bottom of the Difh 5 and juft as; the Oven 
isready, put your Stuff in the Dih ; fift-a little, Double-; 
‘refined Sugar over it before you put it in the. Oven 5 ans 
- Hour will bake it. 


: 4 Go make White Hogs Pudding. © © 
Take a Quart of Cream, and 14 Eggs, only half the 
ss Whites, beat them but alittle : and when the Cream boils, 
put in the Eggs ; keep them flirring on a gentle: Fire, 
 till’tis all a thick Curd. After tis almoft cold, put toita 
Pound of grated white Bread, 2 Pounds of Suet fhred — 
very fine, 2 Nutmegs grated, fome Citron fe : 


> 
Waetee hot ' ; 
PO pe: | mmr ; % 
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water, Salt, and Sugar’ to! your Taftes « 


oH og Calves Foot Padding. 0 io 


Take Calves F eet, fhred them very fine, and mix : 


them with a Penny Loaf, grated and fcalded with a 
Pint of thick Cream} put to it ‘half a Pound of fhred 


Beef Suet, eight Eggs, and a Handful:of Plumped Cur- . 
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half a Pottnd of ‘Almonds beat {mall, with Orange: flower- 


rants ; feafon it with {weet Spice and Sugar, a little Sack | 


and Orange-flower-water, the Marrow of z ‘Bones; then 
put it in a Veal Caul, being wafhed over withethe Bat- 
ter of Eggs ; then wet a Cloth ‘and purtit therein,» tie it 


clofe ‘up ; when the Pot boils, put it im ; boil it about | 


two Hours ; then turn it in a Difh, and ftick on it fliced ’ 


Almonds and Citron ; let the Sauce be Sack. and Orange- 


- flower-water, with Lemon Juice, Sugar and) drawn But-_ 


ter, . . 
ve “Yo make Almond Hogs Pudding. 


Take 2-Pounds of Beef-fuet, or Marrow fhred. very. 


fmall, and a Pound and half of Almonds blanched, and 
_ beaten very fmall with Rofe-water; 1 Pound of grated 
Bread, a Pound and Quarter of fine Sugar, a little Salt, 


_31 Ounce of Mace, Nutmeg, and Cinnamon, r2«Yolks* 


“ofEggs, 4 Whites, a Pint of Sack,-a Pint and halfof thick 
Cream, fome Rofe or Orange-flower- water ; boil the Cream. 


and tie a little Saffron in a Rag, and dip it in the Cream | 


to Colour it. Firft beat your Eggs very well, then ‘ftir in 
your Almonds, then the Spice, and Salt; and Suet, and 


then mix all your Ingredients together ; fill, your Guts» 
but half full, put fome bits of Citron inthe Guts as you » 


fill them. Tie them up, and boil them about Quarter 
mL TOUT... a) Ta Ne ee . 
Black Hogs Puddings. - > © - 


"Boil fome Hogs Harflet in about 4 or 5 Gallons’ of; 


Water till ’tis very tender ; then take out all the Meat, 
and in that Liquor fteep near a Peck of Groats ; rut in 


the Groats as it boils, and let them boil a Quarter of an - 
Hour; then take the Pot off the Fire, and cover it up > 


very clofe, and fet itftand five or fix Hours; chop-2 or 3 ~ 


-Handfuls of Thyme, a little Savory, fome Parfley and 


_Penny-royal, fome Cloves, and Mace beaten, a Hand- 
ful of Salt ; then mix all thefe with half the Groats, and 
+2 Quarts of Blood ; putin mos Part of the Leaf of the 
ee tee _ Hog, 
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Hog; cut it in {quare Bits like Dice, and fome.im Jong: 
Bits ; fill your Guts, and put in the Fat as you like it ;., 
fill the Guts three Quarters full, put your Puddings into | 
‘a Kettle of boiling Water: let them boil an Hour, and 
prick them ‘with a Pin to keep them, from breaking. 
Lay them on.clean Straw. when you take them up. . The 
other half of the Groats you:may make into white Pud- 
dings for the Family. ie cae Ri 


To make a Cow-Heel. Padding... . CF tine 
Take a large Cow-heel, and,cut/off all the Meat, :but.. 
the black Toes, put them away, but,minee the reit-very,, 
{mally and fhred it over again, with three Quarters of a 
Pound of Beef-fuet; put to it’ a Penny Loaf grated, . 
Cloves, Mace, Nutmeg, Sugar, and a little Salt, fome 
Sack, and Rofe-water 5. mix thefe well together with fix. 
raw Eggs well beaten, Butter a Cloth, and put it in,., 
and boil it two‘Hours:, For Sauce, melt Butter, Sack, 


and Sugar. 


Tr make little Hafty-Puddings, to boil in Cuftard-Difoes...\ 

Take a large Pint of Milk, put to it 4 8poonfuls of 
Flour, mix it well-together, and fet itover the F ire, and 
boil it into a fmooth Hafty- Pudding ; fweetenit to your , 
Tafte, grate Nutmeg in it, and when. ’tis almoft cold, 
beat 5 Eggs very well, and ftir into it ; then butter your . 
Cuftard-cups, put in your Stuff, and tie them over with a , 
Cloth, put them inthe Pot when the Water boiis, and let 
them boil fomething more than half an Hour; pour on , 
them melted Butter. ar oy 

: To make a Hafty-Pudding. 

Break an Egg into fine Flour, and with ydur Hand — 
work up ss much as you can into as iff a Pafte as is 
roffible ; then mince it as {mall as Herbstothe Pot, as 
{mall as if it were to be fifted; then fet a Quart of Milk 
a boilirg, and put in your Pafte, fo cut as before men- 
tioned ;- put in a little Salt, fome beaten Cinnamon and 
Sugar, a Piece of Butrer as big as a. Walnut, and keep 
it Htirring all one Way, tll “us as thiek as you would 
have it, and then fir in fuch another Piece of Putter; — 
and when'’ds in the Dith, flick it all over with little 
bits of Butter. . : age hese 

phe To 
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To make Hogs Puddings awith Currants. 
Take 3 Pounds of grated Bread to 4 Pounds of Beef-fu- 
et finely fhred, 2 Pounds of Currants ; Cloves, Mace, 
and Cinnamon, of each half an Ounce beaten fine, a- 
little’Salt, a Pound and half of Sugar, a Pint of Sack, a 
Quart of Cream, a little Rofe-water, 20 Eggs well bea- 
ten, but half the Whites ; mix all thefe well together, and 
fill the Guts half full: Boil them a little, and prick 
them as they boil, to keep them from breaking the Guts. 
Take them up on clean Cloths, 


To make a Sweet-meat Pudding. 

Put a ‘thin Puff-pafte at the Bottom of your Difh, then 
Hvave of candied Orange and Lemon-peel, and Citron of 
each an Ounce ; flice them t'in and put them in the Bot- 
tom on your Pafte ; then beat 8 Yolks of Eggs, and two 
Whites, near half a Pound of Sugar, and half a Pound 
of Butter melted ; mix and beat all weli together, and 
when the Oven is ready, pour it on your Sweet-meats in 


the Difh. An Hour or lefs will bake it. 


7 ie Quaking Pudding. . 

Take'12 Eggs, beat them up well put in 2 Ounces 
of Sugar, 2 Ounces of Biskets, 1 Quart of Cream, 3 
Spoonfiuls of fine Flour ; feafon with Nutmeg, and Salt ; 
-mix it as for Pancakes thin as Batter; then put in fome 
Orange-flower-water, or Rofe-water, and Butter your 
‘Cloth ; then boil it three Quarters of an Hour; fauce. it 
with Sack, Sugar, and Butter. bere m. 


_ A colouring Liquor for Puddings. 
© Beat an Ounce of Cochineel very fine, put it: in a Pint 
of Water in a Skillet, and a Quarter of an Ounce of 
‘Roach Allum ; boil it till the Goodnefs is out; ftrain it 


‘into a Viol, with two Ounces of fine Sugar.- It © will 


“keep fix Months...» : 


To make very good Pancakes. 
Take a Pint of thick Cream, 3 Spoonfuls of Sack, 
‘and half a Pint of Fiour, 6 Eggs, but 3 Whites, 1 grated 


_ ‘Nutmeg, a? Quarter‘of a Pound of: melted Butter; ‘a: very 
Jitile Sait, and fome Sugar ; fry. thefethim in a dry, Pans: 


To 
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To make Rice Pancakes. 

Take a Quart of Cream, and three Spoonfuls of the 
Flour of Rice, boil it till "tis as thick as Pap, and as it 
- boils, ftir in half a Pound of Butter, a Nutmeg grated: 
then pour it out into an Earthen Pan, and when ’tis cold, 
putin 3 or 4 Spoonfuls of Flour, a little Salt, fome. Sus 
gar, 9 Eggs well beaten ; mix all well together, and fry 
themin a little Pan, with a {mall Piece-of Butter. Serve 
them up, 40r 5 in a Dith. ) 


To make a Chefnut Pudding. 

Take a dozen and half of Chefnuts, put them in a 
Skillet of Water, dnd fetthem onthe Fire'till they will 
blanch ; then blanch them, and when celd,: put them in 
cold. Water, then ftamp them in a Mortar, with Orange- 
flower-water and Sack, till they are very {mall : mix them 
in 2 Quarts of Cream, and 18 Yolks of Eggs, the Whites 
of 3 or 4; beat the Eggs with Sack, Rofe-water, and 
Sugar, put it in a Difh with Puoff-pafte ; ftick in: fome 
Lumps of Marrow or frefh Butter, and bake it. — 


Good Fritters. 

Mix half a Pint of good Cream very thick with Flour, 
beat 6 Eggs, leaving out 4 Whites, and to the Eggs 
put 6 Spoonfuls of Sack, and ftrain them into the Bat- 
ter: putin a little grated Nutmeg, Ginger, and Cinna- 
mon, all very fine, alfo a little Salt; then pat in another 

half Pint of Cream, and beat the Batter near an Hour 5 
pareand flice your Apples thin, dip every Piece: in the 
Batter, and throw-them in'a Pan. full of boiling Lard. . 


i \ Yo make fryed Toatts. . 
», Chip a Manchet very well, and cut itround ways into 
"Toatts ; then take Cream and 8 Eggs, feafoned with Sack, 
and Sugar, and Nutmeg ; and let thefe Toafts fteep in it 
about an Hour ; then fry them in {weet Butter, ferve them 
up with plain melted Butter, or with Butter, Sack, and 
Sugar, as you pleafe. 
Jo make Apple Fritters. fn T 
Take the Yolks of 8 Eggs, the Whites of 4, beat 
_ thern well tegether, and firain them into’a Pan; then 
take a Quart of Cream, warm. it as hot as you eae? ¢ 
: ‘gure 
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dure yout Finger in it ; then put to it @ Quarter of a> 
Pint of Sack, three Quarters of a'Pint of Ale, and make 
a. Poffet of it ; when your Poffet is cool, put to it your 
Eggs, beating them well together’; then put in Nutmeg, | 
Ginger, Salt and) Fleur to your likeing:; your Batter fhould » 
be pretty thick; then put in Pippins fliced or fcraped:; fry 
them in good ftore of hot Lard with’ a quick, Fire. if 


To make butter’d Loaves to eat of. 

‘Take 11‘Yolks of Eggs beat well; 5 Spoonfuls of 
Cream, and.a good Spoonful of Ale Yeaft ;. ftir all thefe » 
together with Flour tillit comes to a Jittle Pafte,- nottoo 
Riffs: work itewell, cover it with a Cloth. Lay) it be- . 
fore the -Firé to. rife.a Quarter of an Hour ;/when 'tis | 
well rifen, make: itoin a Roll,; and cut it in five Pieces, ’ 

» and make them:into Loaves, and flat them down a little, © 

“orthey will rife.too much; put them into an Ovenas» 
hot as for Manchet ; and when they are taken out of the - 
Oven, have atleait a»Pound of Butter beaten with Rofe- 
water, and Sugar -to-your Fafte..: Cutall the Loaves open — 
at the Top, and pour the Butter in them, and ferve them 
hot to Table. deat} ice: 

-pl o* Toomake va: Brown-bread. Pudding. ~ 

‘Takethalf a Pound of ;brown: Bread, and double the - 
Weight of it in Beef-fvet 3a Quarter of a Pint of Cream, . 
the: Blood of a Fowl, a whole Nutmeg; fome. Cinna-.. 
mon, a Spoonful of Sugar, 6 Yolks of Eggs, 3 Whites, — 

_ mix italbwell together, and boil it:in a, Wooden Dif, . 
two: Hoursy:: Serve’ it: with Sack and ‘Sugar, and Butter, 
melted: 19 ostiA: avrd wor Ai aud eeay 

ns: ton hooa gPotatoePealdiny, sis: |; ; tad < jaded 

“They ‘muft firtt be boiled, then peel them and. beat them,» 

in a Mortar; to 3 (Pounds, 1 Pound of Butter. and 6. 
Eggs 5 feafon with Pepper, Sale and Nutmeg ;) beat all this » 
together ; then boil it or bake it; make, a,Hole inthe ~ 
Top, and put in fome melted Butter, asjyou do to a 
Peas- Pudding. Sb lar wey Hi hao ot br Lok 


Sis 


2 » To make a baked Sack: Puddingw: 900630) 
_ *Take a Pint of Cream, and: turn it to. a Curd) with 
Sack, then bruife the Curd very {mall with a Spoon 3, . 
then grate in 2 Naples Biskets, or the infide of a Stale 


pS penny 
a bs ; li 
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penny Loaf, and mix it ‘well with the Curd, and half a > 


Nutmeg grated; fome fine Sugar, and: the Yolks of 4 


Eggs, the Whites of z, beaten with 2 Spoonfuls of Sack ; » 


then melt half a Pound of: frefh Butter, «and -ftir:all toge*' 


ther till the Oven is hot. »Butter a Difh and:put it)in, and 


fift fome Sugar over it juft as ’tis going into the Oven 3 


half an. Hour will bake it, | 


“A very good White Rice-pot. 


- Takes Pound of Rice, boil it in 2’ Quarts of Milk, © 
till tis thick and tender, then beat it very well in your | 
Mortar, with 3 or. 4 Ounces of blanch’d Almonds; boil : 


2 Quarts of Cream, with Crumbs of white Bread, and 


Blades of Mace, put all together, swith the Yolks of 28>’ 
Eggs, fome Rofe-water,” and Sugar 'to'your Tafte; when» 
tis in the Oven, ‘lay in fome candy’d»Orangé: and :Ci-~: 
tron-peels, cut thin in handfome Pieces.: ‘This: is very: 


good, and half the Quantity, or a Quarter, makes. a 


very pretty China Bafon full. Be very careful inbaking 3 » 


tis foon fpoil’d, if too hot. 


To make Cheefe-cakes. 


Take a Pint of Cream, and warm it, and put to it 


5 Quarts of Milk warm from the Cow ; then put Run- 
nét to it, and when ’tis'‘come, fut the Curd in a Linnen 


Bag or Cloth, and let it drain well from the Whey, but ~ 
donot fqueeze it much; then put it in a Mortar, and | 


break the Curd as fine as Butter ; then put to your Curd 


half a Pound of Almonds blanched, and beaten ex-— 
ceeding fine, or half a’ Pound of dry Mackaroons beat:! 
very fine, if you have Almonds, grate in a Naples~: 


bisket ; but if you ufe Mackaroons;; you need not; then 
add to it the Yolks of 9 Eggs beaten, a whole: Nutmeg 


grated, 2 perfum’d Plumbs diffolved' in Rofe or Oranges 


flower-water, half a Pound of fine Sugar, mix all well 


together ; then melt a Pound and ‘Quarter: of Butter,” 


and ftir it well.in it, and half a Pound of Currants plump’d ; 
fo let it ftand to cool till you ufe it, 5 


Then make pour Puff pafte thus : Take a Pound of 


fine Flour, and. wet it with cold Water, roll it out, and 
put ‘into it by Degrees’ a> Pound of frefh Batter » Ufe it 
juft as ’tis made. ( beg eds shack ge iele gato 
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Te make Strawberry: or Rafpberry Fool,’ 

Take a Pint of Rafpberries, fqueeze and ftrain the 
Juice with Orange-flower-water ; put to the Juice 5 Oun- 
ces of fine Sugar; then fet a Pint of Cream over the 

- Pire, andvlet it boil‘up ; then put in the Juice, give it one 
. dir round, and then put it into your Bafon ; itir it .a>lit-. 
tle inthe Bafon, and whentis cold ufe it, ! 


M To make a° Goofeberry Gam. . 

Gather your Goofeberries full ripe, but green ; top and 

‘ tail them, ‘and weigh them; a Pound of. Fruit to three 
Quarters: of a Pound-of double-refin’d Sugar, and halfia 
Pint of Water ; boil them till clear and tender, then put 
It-in Porssyiaingn ld ey . 
eon To make a Coltard Pudding. 

Take a Pint of Cream, and mix with it 6 Eggs well 
beat, two i tae of Flour, half a Nutmeg grated, 
a little Salt, and Sugar te your Take; Butter a Cloth, 
put it in when the Pot boils ;_ boil it. jut half an Hour ; 
melt Butter for Sauce. 


, | A baked Pudding. : 
») Blanch half a Pound of Almonds, and beat them fine 
with fweet Water, Ambergreafe diffolved in Orange- flower- 

_ Water, or in fome Cream; then warm a Pint of thick 
Cream, ands mele in it half a Pound of Butter; then 
} mix it with your beaten Almonds, a little Salt, a grated 
Nutmeg, and Sugar, and the Yolks of 6 Fags. beat ..it 
up together, and put itin a Dith with Puff-pafte, the 
iGreen not too hot; {crape Sugar on it juit before it goes 
»into the Oven. ; - ‘ . 


‘9650 To make a Marjoram Pisce tig 8k te Re 
io 'Takethe Curd of a Quart of Milk finely broken, .a 
»good Handful or more of fweet Marjoram chopred as 
‘imall as Duft, and mi:gle with the Curds Eggs, but 3 
Whites, beaten with Rofe-water, fome Nutmeg and Su- 
gar, and halt a Pint of Cream ; beat all thefe well toge- 
‘ther, and put in 3 Quarters of a Pound of melted Butter ; 
put a thin Sheet of Pafte at the Bottom of your Dith; 
then pour in your Pudding, and with a Spur cut out . 
‘little flips of ;Paite the breadth, of your little F Inger, 
i x an 


io, 
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and lay them over crofs and crofs in large Diamonds ; put 
{ome {mall bits of Butter. on the! Top, and bake it. Tvs 
: és old fafoiéned. Povey Te site: 


To make a Ratafia Pudding. | 
. fake-a Quart of Cream, boil it-with 4 or 5: Laurel-. 
leaves ; then take them out and break in half a Pound 
of Naples-bisket, half a Pound, of Butter, fome Sack, - 
Nutmeg, and Salt ; take it off the Fire, cover it up 3 
when "tis almoft cold, put in z Ounces of Almonds blanch- 
ed, and beaten fine, and the Yolks of 5 Eggs » mix all 
well together, and bake it in a moderate Oven half an 
Hour ; fcrape Sugar on it as it goes into the Oven, 


subiae ft 


To make a pretty Sort of Flummery..0 0 0» 
Put 3 large Handfuls of Oatmeal ground {mall, inte 
| 2 Quarts of fair Water; let it fleep a Day and Night 5 
_ then pour off the clear Water, and put the fame Quah- 
otity of frefh Water to it; ftrain it through, a fine Hair- 
- fieve, and boil ic till ’tis'as thick as Hafty-pudding ; ftir 
itall the while, that it may be extremely {mooth : And 
when you firitftrain it out, before you fet it on the Fire, 
put ins Spoonful of Sugar, and 2 ot good. Orange- flower 
“water, When “tis Loiléd enough, pour it’ into fhallow 
~“Dithes for your Ule. | is gags; 84 


ies, faa make Farts horn’ Flummery. <0 |” 
> "Take. 3° Ounces “oF Hart's-horn, and) put it to: boil 
“with 2 Quarts of Spring waters let it fimmer over the 
Fire 6 or 7 Hours till halt the Water is confumed, or elfe 
put it ina’ Jug, and fet it in the Oven with Houfhold- 
bread ; then itiain it through a Sieve, and. .beat halt a 
Pound of Almonds very fine, with fome Orange-flower- 
water in the béating; and when'they arebeat, mix a little 
Sof your Jelly with it, ard fome fine Sugars flrain it out 
“and mix it with your ‘other Jelly 5 ftir at together cill’as 
‘little more than Bloodwarm ; then pour it into half pint 
“Bafons, fill them but half full; when you ufe them, turn 
- them out of the Difh as you de Flummery ; if itdoes not 
‘ come out clean, hold the Bafon a Minute or twoin warm 
‘ Water; eat it with Wine and Sugar. | t . 
>> Put 6 Ounces of Hart’s-hornin a glazed Jug, with a— 
» long Neck, and.put in 3 Pintsef foft Water 5 cover the 
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‘Tow of the Jug clofe, and put a Weight om it to keep it — 


fleady ; fet it in a Pot or Kettle of Water 24 Hours ; 
let‘it not boil, but be {calding hot ; then ftrain it out and 
make your Jelly. ut 


| Jo make whipt Syllabubs. 

Take a Quart of Cream, not too thick, and a Pint 
of Sack, ‘and the Juice of 2 Lemons ; {weeten it to your 
Palate, and put it into a broad earthen Pan, and with 
a Whisk whip it, and as the Froth rifes, take it off with 
a Spoon, and lay~it in your Syllabub-glaffes ; but firt 
you mutt fweeten fome Claret or Sack, or white Wine, and 


{train it, and put 7 or 8 Spoonfuls of the Wine into your . 


Glaffes, and then gently lay in your Froth. Set them by. 
Do not make them long before you ufe them. 7 


Rice Cuftards. i 


is ‘Takeia Quart of Cream, and boil it with a blade of ; 


Mace, and a quartered Nutmeg ; put into it boiled Rice, 
_ well beat ‘with your Cream; mix them togother, and ftir 


them all the while it boils on the Fire; when tis enough : 
take it off, and fweeten to your Tafte: Putin a little Or- — 


ange-flower-watet ; pour it in your Dithes ; when: cold 
ferve it. Ma a 
Pare Very good Cuftards. pity 

Boil a Quartof Cream, then fweeten it with fine pow- 
der’d Sugar ; beat 8 Yolks of Eggs, with 2 Spoonfuls. of 
_Orange-flower-water ; ftir this in the Cream, and: ftrain 
all thro’ a Sieve. Fill your Cups or Cruft, and bake 
them with Care. Ba bkaht 
Poth! tapos 9 
OPTS Uy pabe Cheefe-cakes without Runnet. a 
Take a Quart of. thick Cream, and fet it over a clear 
Fire, with fome quartered Nutmeg in it ; juft as it boils up, 
petin 12 Eggs well beaten, and a quarter of a Pound of 
tes Butter; ftir it a little while on'the Fire, till-it be- 
Gins to curdle;: then take’ it off, and gather the Curd as 
for Cheefe ; put itin a clean Cloth, tie it together, and 
hang it up that the Whey may run frona it; when 
‘tis pretty dry, put it in a Stone-mortar, with a Pound 
of Butter, a Quarter of a Pint of thick Cream, fome 
Sack and Orange-flower-water, and half a Pound of fine 
par; then beat and grind all thefe very well es abe 
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foran Hour or more, till ’tis very fine ; then pafs it through 
a Hair Sieve, and fill your Pattipans but half fall. You 
may put Currants in half the Quantity, if you pleafe : 
A little more than a org ofan Hour will bake them. . 
"Take the Nutmeg out of the Cream when ’tis bolled. 


‘To make Chocolate Almonds. > . 
_ ‘Take a Pound of Chocolate finely grated, and a Pound 
and half of the beft Sugar finely fitted ; then foak Gum- © 
dragant in Orange flower-water, and work them into - 
what Form you pleafe. The Paite muit be {tiffs dry them 
in a Stove. . | 
3 A fie Potatoe Pye for Lent. 

’ Firft make your Fore’d Meat, abeut 2 Dozen of {mall 
Oy fters jutt fcalded, and when cold chopt fmall, a ftale roll 
grated, and 6 Yolks of Eggs boiled hard, and bruifed — 
mall with the back of a Spoon 5 feafon with) a little Salt, 
Pepper, and Nutmeg, fome T hyme_and, Parfley, both 
Thred {mall ; mix thefe together well ; and pound them 
a little, and make it up in a {tiff Pafte,. with half 2 
pound of Butter and an Egg work’d in, it, juft Flour it 
to keep itfrom ticking, and lay it by till your Pye is fit, 
and put a very thin Paite in your Difh, Bottom and Sides, 
then put your Forc’d meat, of an.equal thicknefs, about 
2 Fingers broad, about the Sides of your Dith, as you 
‘would'de a’Pudding Crutt, duit a little Flour on it, and | 

put it down clofe , then fil] your Pye, a Dozen of Potato’s, | 
about the big: efs of a {mall Egg, finely pared, juft boil- 
eda walm or two, a, Dozen Yoiks of Eggs boiled hard, a 

Qua:t:r of a Hundred large Oyfters, juit fealded in their 
own Liquor aid cold, 6 Morels, 4 or 5 blades of Mace, 
ferme whole, Pepper, and a little Salt Butter on the. Bot- 

tom and ‘Top; then lid your Pye; and bake it an 
‘Hour ; when tis drawn, pour in a Caudle made.with 
half a ‘Pint of your Oyfter-Liquor, 3 or 4 Spoonfuls of 
white Wine, and thickened up with Butter and Eggs, 
pour it in hot at.the Hole on the Top, and fhake it to- 
gether, and fexrve it. oa 
q 


| A very good Tanly. ee 4 
. Take a Pint of Milk, and a Pint of Cream, about 
a Pint of Juice of Spinage, which muit be well dry’d aft 
43) : wathit 
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wafhing, before you ftamp it ; ftrain it, and pour it in 5 
beat 15 Eggs; with a little Salt, leave out 8 Whites, 
ftrain them into other Things, put in near a Pint of grat- 
ed Bread or Bisket ; grate in a whole large Nutmeg, | 
and as much Sugar as will make it very fweet ; thicken it 
over the Fire as thick as a Hafty-pudding ; put it into 2 
Butter’d Dith, and a cool Oven: Half an Hour bakes it. 
| Jo make an Apple Tanly.. >. | 
Take 3 Pippins, flice them round in thin Slices, and 
fry them with Butter; then beat 4 Eggs. with 6 Spoon- 
fals of Cream, a little Rofe-water, Nutmeg, and Sugar, 
and ftir them together, and pour it over the Apples. Let 
it fry a little, and turn it with a Pye-plate. Garnith 
with Lemon and Sugar ftrewed over it. | 
ni A Lear for fawoury Pyes. 
“Take Claret; ‘Gravy, Oyfter Liquor, 2 or 3 Ancho- 


vies, a Faggot of Sweet Herbs, and an’ Onion ; boil it~ 
up and thicken it with brown Butter, then pour it inte: 


your favoury Pyes when called for. 


‘A Gaudle for {weet Pyes. 


Take Sack and white Wine, a’ like» Quantity, -a Tittle. 
Verjuice and Sugar, boil it, and brew it with 2 or 3 Eggs — 


as butter’d Ale ; when the Pyes are baked, pour it in at 
the Funnel, and fhake it together. eS Og ga 


To make a Hog-meat Pye. 


‘Take ‘2 Buttock-Pieces, or Rearing-Pieces of Pork, 
*tis what lean is cut off the Gammon on the Infide of » 


the Flitch, ‘cut fome of the Fat off the End of the Chine 


and beat Fat and Lean together very fmall ; feafon it with 
Pepper, Salt, Mace, and Nutmeg; tie the Meat, when » 
beat and feafon’d, in’'a wet clean’Cloth’; lay it. into the, — 


Shape you would have it, in the Cloth, and cut fome long 


Slips of the Chine-fat, to mix and lay between every — 


Layer of the beaten Meat ; when ’tis thus laid round, and 
in Order, tie it uj hard, and lay a heavy Weight to 
prefs it very hard anu clofe, for 3 or 4 Hours. Make 


your Pye, and when you have laid in the v‘eat, lay half a. 


Pound of Butter over the Meat: Juftas you {et ic into the 


; 
you. 
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‘Oven, pour ‘in a Quarter of a Pint of Clare. When 
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~yourdrawsity if you find it dry, pour in melted’ Butter; 


i lo! make a Goofeberry Tanp. eae ee 
‘Put fome frefh Butter in a .Frying-pan, and when “tis 


~melted put into it a Quart of Goofeberries, andfry them, 
,till they are tender, and break them allto math, then beat 


7_Eggs, but 4 Whites, a Pound of Sugar, 3 Spoonfuls. 
of Sack, asmuch Cream, a Penny-loaf grated, and 


‘Spoonfuls of Flour,, mix all thefe together, then. put the 


Goofeberries out of the Pan to them, .and. ftir all well to-. 
gether, and put them into a Sauce-pan to thicken; then 


-put Butter intothe Frying-pan, and fry them brown : Strew 
Sugar on the Top. ise Ny ah, 


| 4 Lumber Pye. : | 
“Take.a ‘Pound.and a half of a. Phillet of Veal, and 


mince it with the fame Quantity of Beef-fuet.s feafon it 
_ with {weet Spice, .5 Pippins, an Handful.of. Spinnage, 


and.an hard Lettuce, Thyme and Parfley :..Mix. it with 
-a Penny grated white Loaf, the Yolks of Eggs, Sack 


- and .Orange-flower-water, a Pound and a halt of Cur- 


rants and Preferves, as the Lamb-pye, with a Caudle. 
dn Umble Pye is made the fame Way, | 


Sa To makean Oyfter Pye. eae. teh 
“Make good Puff-pafte, and lay a thin-fheet:in the Bot- 


-.gom of your Pattipan, then take 2 Quarts of Large Oy- 
fers, wah them well in their own Liquor, and take them 


§ out of it and .dry them, and feafon them with Salt-and 
Spice, and a little Pepper, all beaten fine; lay fome — 


 Butter.in the Bottom of your Pattipan, then. lay in your 


Oyfters, and-the Yolks of 12 hard Eggs whole, 2 or 3 


_ Sweet Breads cut .in Slices,,.or Lamb-ftones, or in want 


of thefe a Dozen of Larks, 2 Marrow-bones the Mare 


dake it well together, and ferve it hot, 


+. Cie 
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Take a’ Neat’s Tongue, parboil it, fhred it, and to 2 | 
Pound of the Meat allow 2 Pourds of Beef-fuet thred 
‘{mall, ‘5-or 6 Pippins, agreen Lemon-peel : Seafon: this 
Quantity with an Ounce of {weet Spice, and any «other 
Quantity proportionably-; add 2 Pounds of Currants, ‘and . 
‘@s Quarter sof a ‘Pound’ of Citron, ‘Lemon and Orange-' 
‘peel, half a Pint..of Sack, and a little ‘Orange: flower- 
“water. Mix thefe all together, and fill your Pyes, Ac- 
‘cor ing to the Quantity of your Meat,:you mutt encreafe 
-Or-diminifh) the’ :reft: of ‘the Ingredients. SD Mney ose 
You may- if you. pleafe, add the Juice of a Lemon, 2 
‘Spocnfuls of Verjuice, 2 or 3. Pippins hack'd fmall, fome’ 
lt ftoned.and fliced, and a few Raifins ftoned and cut ~ 
imal. |. Py , ast 


1 " 


as |» Lo: make sa. good Salmon Pye, Me Re 
-Make a2good \Puff-pafte, and lay it in your Pattipan;) > 
‘then take the middle Piece of:Salmon, {eafon it pretty: 
high ‘with Pepper and Salt, Cloves and Mace; cut it in- ee 
to.3 Pieces; then lay a Layer‘of Butter, ‘and a Layer of 
Salmon, till allisin.; make Fore’d-meat Balls of an Kel, ** «* 
_ chop itefine,with the Yolks of hard Eggs, 2.org3 An- > ~ 
~chovies,» Marrow, or if for a Fafting-Day, Butter, {weet 
Herbs, fome grated: Bread, and ‘a few Oyiters and grated? 
Nutmeg, \fome.fmall Pepper. and a little Salt; .make ic oe 
Up) with taw Eggsiinto Balls, fome long, fome round,» 
atid ‘lay. them about your Salmon, put Butter over all, and. | 
Lid:your Pye. i An Hour willbake it, L Pee 
PraeweeytOks gvrt sy L ytoouel tM by GBS iat Ae ta 
To make a Turbot Pye, A en. ali 
Gut and wath; and boil your Turbot, then feafoa it 
‘with a little Pepper and Salt, Cloves, Mace;-and Nutmeg, : 
“and fweet:. Herbs. fhred very: fine; thea lay it in your - 
Pye or Pattipan, with the Yolles of 6 Eggs boiled hard | 
‘a whole Onion. ‘which muft be taken out when "tis a a 
ked. | Puti2 Ponnds of frefh Butter. on the Tops dof | 7m 
itups when’tis.drawn, ferve it-hot-or-cold. > "Bis good... , 
‘either Way.» | | ne eT 4 


oe | 34 Pidgeon Pye tte 
__ Prufs.and Seafon your Pidgeons with favoury Spice, 
lard them with Bacon, and ftuf them with fore’d Meat, ~ 4 
Jay them ee aah with the Ingredients for favoury « - 
a) ee 
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Pyes, with Butter, and clofe ‘the Pye; a Lear. You 
amay make a Chicken or Capon’ Pye the fame Way. — 


A: Chicken :Pye.ise)& oct io, Baus’ 

‘Take half a Dozen of fmall Chickens, : roll up ‘a 

- Piece of Butter in fweet Spice, and-put a Piece into each 
.of them; feafon them, and put them into the Pye with 

the Marrow of. a Couple of Bones, : with Fruit :and.Pre-: 
ferves, asin Lamb Pye, with a Caudle... © 99) .° 

. YLomake an Olio Pye.» doo} Dati. 10 

Make your Pye ready > then take the thin Collops of} 

the But-end of a Leg of Veal ;»as many asi you" think 
. .will fill your Pye; hack them with the back of a Knife, 
- .and feafon them with Pepper, Salt, Cloves, and Mace ; 
"swath over your Collops with a bunch of Feathers dipped 
in Eggs, have in readinefs a» good'Handful. of {weet 
. Herbs fhfed:fmall; the Herbs ,.muft be Thyme, Parfley, 
and Spinage; and the Yolks-of 8 hard Eggs, minced, 

. and a few Oyfters parboiled and: chopt 3»dome Beef-fuet . 
Shred very fine. “Mix ithefe together, and ftrew them over 
- »your Collops, and fprinkle a little Orange-flower-water 
on them, and roll the Collops» up very: clofe, and lay 


oA them in your. Pye; ftrewing the:Seafoning that is left over | 
z when ’tis drawn, put in Gravy, and 1 Anchovy diffolv- 
- ed init, and pour it in:very hot : And you may :put’ in. 
_ Artichoke-bottoms: and “Chefnuts, if you. pleafe;. or fliced : 
Lemon, or Grapes fealded, ‘or whatvelfe is in .feafons but 
_. if you will make it a right favoury Pye leave them out. 


ef 


them; put Butter on the Top, and dofe upyour Pye; 


mee A Batalia Pye, or Bride Pye 
Take young Chickens as/big as Black, birds, Quails, 
-oyoung Partridges, and Larks and {quab Pidgeons;  trufs 
them, and put them ‘in your. Pyes’ then: have Ox-palates - 
-. boiled, blanched, and cut in Pieces, Lamb-ftones, Sweet- . 
breads, cut in Halves or Quarters, Cocks-combs blanched, : 
.» a) Quart of Oyfters diptin Eggs, and dredgedover with . 
_. grated Bread, and Marrow. Having fo done,;Sheeps . 
Tongues boiled, peeled, and cut in Slices; feafon all with » 
“Salt, Pepper, Cloves, Mace, .and Nutmegs, beaten and “— 
mixed together ; put Butter at the Bottom of the . 
and place the reft in with the Yolks of: hard Eggs, 


hee) Pyitiy: Sy Me a Oa a 
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of Eggs, Cock-ftones and Treads, . forc °d Meat Balls 3 
cover all with Butter, and cover up.the Pye ;, putin 5 or . 
6 Spoonfuls of Water when it goesinto the Oven ; and: 
when tis saiaeiad pour it out,- and put in, Gravy. : 


A Neats Tongue Pye. 

Half boil the Tongues, blanch and flice them; feafon* 
with favoury Spice, with Balls, ‘fliced Lemon and Butter,- 
and clofe the cide When it is baked, pour into it.a Ra- 

00, 
x . Partridge Pye. 
~ You muft fill the Bellies with good force Meat, and 
grofs lard them ; feafon them with Pepper and Salt ; then® 
make a, good Puff-pafte,.and: put in your Birds, with 
fome Mitticcobs. Morelles, ‘[rouffles and hard Eggs s- 
then bake them, and make a Coolio and put in. yn al 
A Lamb: Pye. 4) 

Cut a hind Quarter of. Lamb oe thin Slices ; fealon fe: 
with favoury Spice, and lay theminthe Pye withan hard 
- Lettuce, and Artichoke. Bottoms, the Tops of an Hun 

dred of Afparagus : Lay on Butter and. clofe the AS : 
het it is baked Powis into it a. Lear. 


Seafon your Lamb with Pepper, Salt, Cloves, - Mace 
and Nutmeg; fo put it into your Coffin with a few 
Lamb-{tones, and Sweetbreads. feafoned as your Lamb, 
alfo fome Oyfters, .and favoury. force Meat Balls, hard - 

Yolks of .Eggs, and the Tops of Afparagus two Inches 
‘long, firft boiled Green ; 3. then:put Butter all over. the Pye, a 
and lid it, and fet itin a quick Oven an Hour.and halfs= 
then make the Liquor with Oyiter-Liquor,. as. much, 

Gravy, a little Claret, with 1 Anchovy im it, a and grat- - ay 
ed Nutmeg. Let thefe have a boil, thicken it with the Ae | 
Yolks of 2 or 3 onde: ong when the inh is sia neha 
pour it in: beaded | ee 


Yo make a favoury Lamb Pye. J 
sid, 
“4 


ree “b. ‘make ge ‘Pues | 
,, Take the 12 Volks of z Dozen of es Boiled hard, “and 
ch OPP ’d with double the Quantity of Beef-fuet, and half a - 
Pound pad. of Pippins pared, cored and fliced,..then add to it - 
-1 Pound of Surrant wath'd and dried, half a her of | 
" Peed I 3. Sugar. ‘7 


SES aa ‘@ 
ay ee . Pe [oy hy ae 
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half a Povnd of the fineft Flour, an Ounce of ‘double-r 
- fin’d Sugar beat and fifted; “the Yolks of 2 ‘Eggs, and 
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Sugar, a little Salt, fome Spice beaten fine, the Juice~ 
ofa Lemon, and halfa Pint of Sack, candied Orange - 
and Citron cut in Pieces, of “each 3 Ounces, fome Lumps 

of Marrow on the Top, fill them full; the Oven tmuft not: 
be too hot; 3° Quasters ofan Hour will’ bake’ them 3. 
put the Marrow only on them that are to be eaten hot. 


Ud Veal Pig eed Vines 
' Having raifed an high Pye, cut a Fillet of Veal into 


-3-or-4 Fillets; feafon them with favoury Spice and a lit. 
tle {weet Herbs and Sage minc’d 


3. lay flices of Bacon at 
the bottom and betwixt each Piece ; lay Slices of Butter 
on theTop, clofe up the Pye and bake Le? 5 aap pa 


To maké a [Seveet bread Pafty to fry or bake. hepa 
Parboil your Sweet-breads, and thred ‘them’ very fine, 


> with an equal. Quantity of Marrow: mix with them a 


little grated Bread, fome Nu'meg, Salt, the Yolks of 2. 


hard Eggs bruifed. fmall, and Sugar ; then. mix up with. 


a little Cream and the Yolk ofan Ege; Make Patte with - 
€- 
White- of 1, and*fair Water ;° then roll. it “half. a 
Pound of Butter, and-roll it out in little Paities the breadth . 
of your Hand; put your Meat- in, clofe them up well, 


and fry or bake them. * A’ very pretty: Side difh. 
ie Be rein” Greutuhe SB08 it 
| To make little Pafties to fry. 


! Fake: the Kidney~ of a -Loin of ‘Veal or "Lamb, Fat 
and all; »thred it very fmall; feafon it with 4. 


‘it with a. Tittle’ Salt, 
_ ‘Cloves,‘Mace, N utmegs’all beaten {mall, fome'§ ar, ‘and le 
_ the Volks of 2 or 3 hard Eggs, minced very fine £ Mix | 
_ all thefe together with a little Satk*or Cream ; ‘put them; 
’  in-Puffspaite, and fry them; ferve them Riptis eet ys 


ae 
”> 


To Collar Venifon. 


im. eee 


Sits 
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coarfe Tape ; then put them into deep Pots ; put feafon-. 
ing atthe Bottom of the Pot, and fome frefi’ Butter, and™ 

| 3 4 Bay-leaves, then putin your Vénifoh, and fome — 
-feafoning and Butter‘oh the Top, and over that fome Beef- 
~fuet, finely thred and beaten ;_ then cover up your Pot with” 
~coarfe Pafte ; they will take 4 or ¢ Houts baking ; then i 
take them out of the Oven; and let it ftand’ alittle; then 
take out your Venifon, and let it drain well from the Gra-_ 
a Take off all the Fat from the Gravy, and add more* 
Butter to that Fat, and fet it over a gentle Fire toclarify 5 ” 
_then’take it off, and let it fland a litile, and {cum it well, ~ 
then make*your'Pots:clean, or have Pots fit’ for each Col- 
"Tar, put a ‘little ‘feafoning. at the Bottom, and” {onie’Jof’, 
your clarified Butter ;\ thet putin your Venifon, and fill | 
‘up ‘your Pots with clarified Butter, and be fure the Butter 
be an Inch above the Meat ; and wheit "tis thorough cold, * 
tie it down with double Paper, and lay a Tile on the Top; 
they will keep 6 or 8 Months: You. may, if you will, ~~ 
when you ufe a Pot, put the Pot in boiling Water"a Mi- i 
‘nute, and it will come whole out ; let it ftand till’tis cold © 
and fick itround with Bay-leaves, and’ ¥ Sprig-on the Top. ~ 


ha Rae | a: 
wo _ 4n Umble Pye. Pre 
_ Take the Umbles of a Deer, parboil them, clear off © ; 

all the’ Fat from them, take fomething’more’ than their? — 

Weight of Beef-fuet, and thred it together ; then add half” — 
a Pound- of Sugar, feafon with Salt, Cloves, Mace and” 
_ Nutmeg j-add half a Pint of Claret, a Pint of Canary, © 
_ and 2’ Pounds of Currants wafh’d and picked ; mix. all’ | 


"well together, and bake’ them‘ in‘ Puff, ‘or other Paite. eee 


a 
= 


“6 Lo make a Cabbage-Lettuce:Pye. 
_... Take fome of the largeft’ and hardeft Cabbage-Lettneé 
you can get; boilthem in Salt and Water till they are ten- 
der ; then lay them in a Colander‘ to drain dry ; then © 
have your Pafte. laid in your Pattipan teady,. and lay But- 
_ ter onthe Bottom ; ‘then lay in your Lettute and fome Ar: © 
tichoke-bottoms, and fome large Pieces of Marrow, and ~ 
the Yolks of 8 hard Eggs, -and fome fcalded Sorrel ; bake 
it;-and when it comes out of ‘the Oven, cut open the Lid ;~ 
and pour in a Caudle made with white’ Wine and Sugar,” 
and thickened: want Tees a 0 ferve it hot, | : 
ac, : | Bio ye: A 
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ie A Venifon Pye. — ei 
When you have raifed a high Pye, fhred a Pound of 
Beef-fuet, and lay it in the Bottom, cut the Venifon in 
Pieces, and feafon it with Pepper and Salt, lay it on the 
Suet, lay Butter on the Venifon ; clofeupthe Pye, and 
Jet it ‘ftand in thé Oven for 6 Hours. i gate Ma eck 


A Hare Pye. *. ae ia 

Skin your Hare, wafh her, and dry her, and bane her; 
feafon the Flefh with Pepper, Salt, and Spice, and beat 
it fine in a ftone Mortar. Do a young Pig at the fame 
Time, and in the fame Manner; then make your Pye, 
and lay a Layer of Pig, and’a Layer of Hare till ’tis 


_ full; put Butter. at the Bottom and on the Top. Bake it 


3 Hours ; ’tis good hotor cold. |. Bene: 


To make an Artichoke Pye. 


Boil the Bottoms of 8 or 10 AsHcbolbea? ferape and - 


Make them clean from the Core ; cut eachof them into 6 
Parts 5 feafon them with Cinamon, Nutmeg, Sugar, and 


“a little Salt; then lay your Artichokes in your Pye. 


Take the Marrow of 4 or 5 Bones, dip your Marrow In 


_Yolks. of Eggs and grated Bread, and feafon it as you did 
your Artichokes, and lay it on the Top and between your 
Artichokes; then lay on fliced Lemon, Barberries, and 


~ large Mace ; put Butter on the Top, and clofe up your Pye ; 


then make’ your Lear of white Wine, Sack and Sugar; » 
_ thicken it with Yolks of Eggs, anda.bit of Butter; when 
your Pye is drawn, . pour it in, fhake it together, and. ferve . 


r 


.. 4 Mutton Pye. . 


~ ._ Take a’Loin of Mutton, &c. cut it into Steaks ; fea- 
_ fon them with" favoury Spice, lay them in the Pye, and 
Tay on fome Butter ; clofe it, bake it, and when it comes 
- ©ut of the Oven, chop a handful of Capers, Cucum- 


bers, and Oyfters in Gravy, an Anchovy and drawn 


“Butter, and put it in. 


4 Fith Pye," 


Take of Sole or thick F lounders, gut and wath them, 
‘ and “juft put them in fcalding Water to get off the black 


skin ; then cit them in Scollops‘or indented, fo that they 


will join and lic in the Pye, as if they were whole. q 


» Have 


4 


P 


4 
» a ’ 6) es > 


be hh) 6 tal 


Pye; after. which boil off 4 Eggs hard, and take the 


y, Se se Ae Rol ie ‘PAs 
Prey. ‘ ? “ee: 
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Have your Pattipan in readinefs with Puff pafte in the 


Bottom and a Layer of Butter on it ; then feafon your 
Fith with a little\Pepper and Salt, Cloves, Mace and . 


- Nutmeg, and lay it in your Pattipan, joining the Pieces 


together, as if the Fifh had not been cut; then put in 
Fore’d-balls made with Fifth, flices‘of Lemon with the 
Rind on, whole Oyfters, whole Yolks of hard Eggs, and 
pickled Barberries ; then lid your Pye and bake it; when 
"tis drawn, make Caudle of Oyfter-Liquor and white | 
Wine thicken’d up with Yolks of Eggs and a bit of — 
Batter ; ferveit hot. — | 


A Sparrow Pye. : 

Your Sparrows mutt be young, and draw the Guts 

out, and feafon them with Pepper and Salt, and lay be» 

tween every Sparrow a bit of Baconand a Sage Leaf; 
then put fome flices of Butter over the Top, and lid your 


Yolks and cut them in Coates 3; then put in fome thick 
a . hes 5 ie 

Butter, fome Gravy, and the Juice of an Orange, whic 

thake together, and ferve it away hot, | 


ry 
i ; 
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xs We 
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To make a Skirret Pye, Hi 

Boil your biggeft Skirrets, and blanch them, and fea- 
fon them with Cinamon, Nutmeg, anda very little Gine & 
ger and Sugar. Your Pye being ready, lay ia your Skir- 
rets ; feafon alfo the Marrow of 3 ora Bones with Ci- |” 
hamon, Sugar, a little Salt and grated Bread. Lay the 
Marrow in your Pye, and the Yolks of 12 hard Eggs cut 
in halves, a handful of Chefnuts boiled and blanched, and 
fome candied Orange-peel in flices, Lay Butteron the | 
Top, and lid your Pye, Let your Caudle be white. Wine, 
Verjuice, fome Sack and Sugar; thicleen it with the Yolks | 
of Eggs, and when the Pye is baked, pouritin, and © 
ferve it hot. Scrape Sugar on it. | Rei 


. _ 4 Goole Pye, A beg 
Parboil the Goole, and bone it ; feafon it with. Sale _ 
and Pepper, and putitinto a Cruft, wich a good Quan- 
tity of Butter under and over, Let i: be well baked, fill”, 

it up.at the Vent-hole with melted Butter. Serve Hs up 
with Bay-leayes, Muftard and Sugar, , 


“ 
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4 A Turkey. Pye... . 

Bone the Turkey, feafon{it with favoury Spice, and lay ~ 
~it-in the Pye with 2 Capons, or 2 Wild Ducks cut into - 
pieces to fill up the Corners ; lay on butter, and clofe 
. .the Pye. | ; 


. The beft way -to pot Beef, “which is as good as Venifon. - 
‘Take a Piece of lean Buttock-beef,. rub it over with 
 Salt-petre; let it lieone Night, then.take it.out and falt 
it. very well with white and bay Salt ; putit into a Pot 
. . juft fit for it, cover it with Water, and et it lie four Days ; 
then wipe it well with.a Cloth, and rub it with Pepper 
_. finely beaten ; put it down clofe in a Pot without any 
. “Liquor ; cover the Pot clofe with Pafte, and let it bake - 
with large Loaves fix Hours. at leaft; then take itout, | 

‘and, \when ’tis cold, pick it clean from: the:/skins and 
“firings, and beatit in aStone Mortar very fine ; then fea- 
fon itwith Natmeg, Cloves, and Mace finely. beaten, to - 
me F sree Tafte ; and pour in melted Butter, which you may 
~ Awork up with'it like a Pafte; put it clofe down and even : 
in your Pots, and cover it with clarified Butter. « 
a 


i ae _ ,To do the fnehang’d Beef, 

"The Piéce that is fit to do, is the Navel-piece, and let 

- Gt'\‘hang in your Cellar as long as you dare: for. ftinking, 
‘and till it begins to ke a little fappy ; take itdown, wath . 


us 


“it in’ Sugarand Water ; wath,’ it with a clean Rag very 
‘well, one Piece after another; for you may cut that Piece - 
_ “in.three ; them take Sixpenny worth of Salt-petre, and 
--2~Pounds of Bay-falt; dry it, and pound, it.fmall, and | 
_ yhix with it 2 or 3 Spoonfuls of brown Sugar ; rub your - 
«Beef in every Place very. well .with, it ; then take of 
common Salt and “ftrew. all over'it as much‘as you think . 
~. twill malce it fale enough ; let it lie clofe till the Salt be - 
- . diffolved, which will be’6 or > Days ;- then turn’ it every 
‘other Day, the Undermoft uppermoft, and fo for a Fort- 
night; then hang it where it may have_a little Warmth . 
‘of the Fire ;“ not too hot to roaft it. ‘It may hang in 
‘the Kitchen a Fortnight; when you ufe it, boil it in Hay 
and Pump Water, very tender; it will keep boiled 2 or 3 
‘Klonths, rubbing it with a greafy Cloth, or putting*it 2 — 
or 4 Minaies into boiling Waterto take off the Mouldi- ” 
ee Gan Sahl Curlews ‘ 
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Curlews Potted. 
Take them and trufs them crofs lege’d; cut off the 
Heads,or thruft them through like’ a Woodcock, feafon- 
with. Pepper, Salt and Nutmeg ; gut them firtt, then 
put them in a Pot with 2 Pounds of Butter ; cover them * 
and bake them one Hour ; then take them out, and when™ 
cool, -{queeze out all the Liquor, and lay them in your iB gs 
and cover them with clarify'd Buttér.~ 


' To pot Hare.. ™ 
.. Takes Pounds of the: bi Flefh of Hare,- and a Patina 
and half of the clear Fat of’ Pork or Bacon, and beatthem*” 
in a Mortar, till you cannot diftinguifh one from the é- ' 
ther ; then feafon it with Pepper, Salt; a’ large Nutmeg, — o 
a_large Handful of {weet Herbs, as fweet Marjoram, — 
_ Thyme, and a double Quantity of Parfley, fhred all ve- | 
ry fine, and mix it- with the Seafoning, and ‘beat it: all td- 
gether, ‘tillall is _very well mingled 3 therl put it into‘a™ 
Pot, and lay, i it-lower in the Middle than in the Sides, and — 
pafie it up ; two Hours will bake it :: When it comes out — 
of the Oven, have clarified Butter ready; fill the Pot 4 
an Inch above the Meat, ‘while it is hot ; when "tis cold, 
* paper it -up, fo keep. it ; which you. may do three oe 
four ee: before ’tis cut.» Thé Fat~ of Pork i is ‘mach 
better than the Fatof Bacon. ~ 


. To Collar Eels, 

Falke -2° airge ‘Silvér: Eels, cut them down*the Back, ; 
and take ‘out the Bone and: Guts ; lay them: in fain :) 
Water, théndry theni, and take Parfley, Thyme, and © | 
{weet Marjoram ,-chop them {mall, and ‘feafon the-Eels — 
with Nutmeg, “Ginger, .and’ Salt,’ and a little Pepper ; 
few the Herbsover them;. .and fo roll them up it Col- 

. Tans, like Brawn 3 ‘then few them in Cloths, and boil: 
‘thei in Water, Salt, and. Vinegar, a Blade ‘of Mace, © 
.and a Bundle’ of | {weet. Herbs: > Keep, the: fame Pickle, : 
and fouce them ° in ite a: ae 


To pot Lobiters, re 
_. Take a Dozen of large Lobfters ; take out ‘all th F 
Meat of their Tails and Claws afcer they are boiled ; then | 
_ fealon them, with beaten Pepper, Salt, Clev es, ger . i, 
; ut- FF 
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Nutmegs, all finely beaten and mixed together ; then take - 
a Pot, put therein a Layer of fréfh Buiter, upon which 
put a Layer of Lobfter, and then ftrew over fome fea- 
foning, and repeat the fame till your Pot is full, and your 
Lobfter all in; bake it about an Hour anda half; then 
fet it by 2 or 3 Days, and it will be fit toeat. It will 
‘keep a Month or more, if you pour the Liquor from it 
when it comes outof the Oven, and fill it wp with clari- 
fied Butter. Eat it with Vinegar. . - 


iy _. Jo pot Goole and Turkey. _ sae 
ake a fat Goofe, and a fat Turkey, cut them down 
the Rump, and take out all the Bones ; lay them flat, 
open and feafon them very well with white Pepper, ‘Nut- 
meg and Salt, allowing 3 Nutmegs, with the like Pro- 
portion of Pepper, and as much Salt as both the Spices 5 
when you have feafon’d them all over, let your Turkey be 
within the Goofe, and keep them in Seafon 2 Nights. 
‘and a Day; then roll them up as collard Beef, very 
tight, and as fhort a8 you can, and bind it very fait with. 
trong Tape. Bake it ina long Pot, with good ftore 
‘of Butter, till tis very tender, as you may feel by the 
End ;, letit lie in the hot Liquor an Hour, then take it out 
- and let it ftand till next Day ; then unbind it, and place” 
 ‘Gtin your Pot, and melt Butter and poun over it, Keep 
it for Ufe, and flice it out thm, ~~ °° 


6 . The bef way to make Weftphalia-Hams. 
Cut your Leg of fat large Pork, as like a right Ham: 
(as you can, black Hogs make the beft ; hang it up two 
Days ; then beat it very well on the flefhy Side with a. 
Rolling-pin; rub in an Ounce of Salt-petre, finely bea- 
_ ‘ten, in every Place, fo let it lye a Day and a Nights. 
then takean Ounce of beaten Salt-pranel, with 2 large 
- Blandfals of common Salt, and a Handful of Bay-falt, 
‘a Pound of coarfe Sugar, mix all thefe well together, 
“and warm them thorough hot in a Stew-pan,, but be fure 
not to melt it; and while ’tis hot, rub itall overthe Ham 
very well, with 2 large Handfuls more of Salt: ;, thus let 
it lie till it melts to Brme, then turn it every Day twice, ~ 
and. bafte it with that Brine for 3 Weeks together. Dry ' 
it as Bacon. : : | as: 
Note, Let your. Handfuls. of common Saltbe very iver Ls 
| f ‘On 
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For Legs of Mutton Ham Fafiox. 

You mui have hind Quarters very large, and cut Jig- 
get-Fafhion, that is a Piece of the Loin with it ; then 
rubit all over, firft with Bay-falt, and let it leone Day ;. 
then put it into the fame Pickle above mentioned, and ‘in: 
feven Days it will be red through ; then hang it up by the 
Handle, and fmoke dry it with deal Duft and Shavings. 
making a great Smother under it, and in five Days it will » 
be ready ; you may boil it with Greens, and it will cut as 
sed as a ‘Cherry ; fo ferve it Ham Fafhion. 


To make Hams of Pork like Weftphalia. 

To two large Hams, or three {mall ones, take three: 
Pound- of common Salt, and 2 Pounds and half of brown. 
coarfe Sugar ; mix both together, and rub it well into the 

’ Hams, and let them lie feven Days, turning them every. 
‘Day, and rub the Salt in them, when you turn them ; then. 


‘take 4 Ounces of Salt-petre beat {mall, and mix with Bin 


‘Handfals. of common Salt, and tub that well in’your H ams, 
and let them lie a Fortnight longer: Then hang themup 


high in a Chimney to fmoke. 
To pot Mufhrooms. 


Take of the beft Muthrooms, and rib ‘them with a 


woollen. Cloth ; thofe that will not rub, peel and take 
out the Gills, and throw them into. Water as you do them. 
when they are all done, wipe them dry, and put them in. 
a Saucepan, witha Handful of Saltand a Piece of But- 


ter, and ftew them till they are enough, fhaking thems 


often for fear of burning ; then drain them from their. | 
‘Liquor ; and when they are cold, wipe them dry, and 
lay them in’ a Pot, one by one, as clofe as. you can, till! 
your Pot be full then clarify Butter ; let it ftand till ’tis. 
almoft cold, and pour it ito your Mufhrooms. When, 
told, cover them. clofe in your Pot. When you.ufe them, 
‘wipe ‘them clean from the Butter, and ftew them: in Gravy 
thickened, as when frefh. 


To dry Sheeps Tongues, Hogs Tongues, and’ Neats 
- Pongues. : 
_ It muft be with nothing but deal Chips and faw Duit;. 
.¥ou mult make a gentle Smother with. it, and hang, up. 
. | ‘vyour 
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. your Tongues,’ and in’ 6 Days they will be ready ; they: 
muft not be -hung low, but about 12.Foot above your* 
Smother; .othérwife they will tafte too ftrongof Smeke,. 
and be dried too fodn ; then take them down, and hang.. 
them up.in a «dry: Place~-from_ the Fire, 

To make Collar'd Beef. 

Take a Flank of Beef,. falt it with white Salt, and let~ 
it lie 48 Hours; then wafhit, and hang itin the Wind 
to-dry 24 Hours; then take Pepper, Salt, Cloves, Mace * 

-. and Nutmegs, and Salt-petre all beaten fine, and mix 

"them together, and rub it all over the Infide, and roll it 

up hard, and tie it:faft with Tape 5 put it in a Pan with 
afew Bay-leaves; .and 4:Pounds of Butter, and cover 
the Pot with Rye pafte, and. bake it with Houfhold-bread. 


To pot Neats. Tongues, a. better-away then drying them. 
Pickle them red,-as you do to dry ;.,and- when-you think - 
them falt enough to:dry,. boil them-very ‘tender ; take 
them upand peel them, and rub them with Pepper, Cloves: 
‘and .Mace,. allover ;. ther turn them round into a Pot to 
bake: Lay them in fingle Pots ontheir Side s.you muft _ 
’ cutoff the Root as well as the Skin, and cover them with’ 
Batter; bake them-with brown Bread ; when they come ° 
 outof.the.Qven, pour out the Gravy, and-let the fame*: 
‘Butter ferve, when. cleared ; if there is not enough, — 
add more.clarify’d. , wae 
Meas bing LO AGH, BACON io sins A tab ager 
Cut. your~Flitches of Bacon very {mooth, make no” 
‘Holes. in it.: ‘T’o about 60 Pounds of Bacon, 10 Pounds © 
of Salt ; dry yourSalt very well, andmake it hot, then © 
rub it hard over the Outfide, or skinny Part, buc on the © 
Infide lay. it all over. without rubbing, only lightly on, — 
about halfan Inchthick. Let, itlie on a flat Board that ~ 
‘the Brine may rinfrom it, nine Days; then mix with. a~ 
Quart of ,hot Sait, foar Penny worth of Salt-petre, and — 
“ firew it all over.-your Bacon; then heat the reit of your — 
Sa't, and put over i-, and let it lie nine Days longer ; then — 
‘hang itup aDay, and put it in a. Chimney where Wood 
is burnt, and there let it hang three. Weeks or more, as + 
yourfee Occafion, -' sob ky i cy ae citaetie at Wines at 


Lust a Oligo wet d 
: - Polognia 


~ 


+ age Tae 


ty 
hy 


ye 


: a be 


Receipts in Coo KER-Y, Ge. 183 | 


ip" Polognia Sau/ageF, re te 
Take 4 Pounds’ of lean Buttock of Beef; cut it in 
Pieses ; put intoit 1 Pound of dic’d Suet, 1 Pound of dic’d’’ 
Bacon ; feafon with all Spice and Pepper juft bruifed, and ~ 
with Bay-falt and Salt-petre mixtup,with your feafoning ;-. - 
then tie them up in Skinsas big as your.Wreft: “You mutt 
mix ina. little Powder of Bay Leaves;. then-dry them.as.. 


_you.do Tongues, and eat them without'boiling... — 


How to pot Eels. 


~~ Let your Seafoning be famaica Pepper, common Pep- 


er pounded fine, and Salt; ftrew fomie of ‘this at the - 
bottom of anearthen Pan, then cut your Eels and lay 


them-over it. Strew thereupon fome more of your~Sea- — 


~ 


_ the Spice and Pepper; fhred a large, Handful of freth..: 4 
of white Bread, andstake. 2.Yolks of Eggs, mix all very 


__add the Yolks of Eggs when you.ufe them. Norfolk Links 
_ .are only fat.and lean Pork more.grofly cut; and the Sea. 
— foning, Pepper, Salt, and a large Quantity of Sage thred 


Pork, and pick both clean from Bones, Skin, and Kernels 5: 


foning, and put in another Lay of. Eels, and do fe in this » : 


Manner until youhaye put,in all your Eels, andsthen place 
a, few Bay-leaves. on the ‘Top.of. them...” Pour \in.as mach 


.cammon Vinegar as you,.think:convenient, and a like» 
Quantity. of Water..s,cover the Pan with brown Paper, _ 
and bake them... When you.take them out.of the Oven, 
‘pour off the Liquor; then take as’ much clarified Butter ~ 


_as_is proper to cover.them handfomely, pour it. upon them, . 
_and Jay. them by for. Ufe.. | 


Uye0a "Ty make Saufages: | x i 
Take almoft the.double Weight of Fat to your lean — 


thred it feverally very fine ; then mix and thred it together, 
and to 4 Pounds of. this Meat you may put a very large - 

Nutmeg, the. Weight of the. Nutmeg in Cloves and — 
Mace, and almoft the Weight of all the Spice in Pepper; ; 
_beatall fine, and Jet your Heap of Salt be as big again as. 


Sag >, and a little Thyme,. vety,fine.; grate 2:Spoonfuls - 
“well together, and fill your Skins: If you. love Oyiters , . 
half a Pint fared to this Quantity, gives.it.a rich Tafte; 
thefe roll and fry without Skins, and. keep.betterin a Pcp; | 


fmall, and Put.in large Skin, | 4 a0 (4 cheba 
Pn ag / + Ales * Receipes 
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To make Gingerbread without Butter. 


Take 2 Pounds of ‘T'reacle, candied Orange, Lemon,.. 


and Citron Peel, and candied Ginger, of each a Quarter 
of a Pound, all fliced thins of Carraway feeds and Cori- 
ander feeds, and beaten Ginger, ‘of each an Ounce ; mix 
it with as much Flour as will make it into a foft Pafte, lay 
itin Cakes on Tin-plates, and bake it in a quick O- 
ven ; keep it dry, and it will be good fome Months 


To make Dutch Gingerbread,‘ 
Take 4 Pounds of Flour, and mix with it z Ounces 
and a half of beaten Ginger; then rub-in a Quarter of a 


Pound’ of Butter, and add to.it 2 Ounces of ‘Carraway-. 


feeds, 2 Ounces of Orange-peel dried and rubbed to Pow- 


“der, a few Coriander-feeds bruifed; 2. Eggs: Then mix 


all up in a ftiff Pafte,. with 2: Pound and a quarter of 
“Treacle ; beat it very> well with a: Rolling-pin, and make 
it up in 30 Cakes; put inva candied Citron ; prick them 
with a Fork: Butter Papers 3 double, 1 white,.2 brown ; 
wath them over with the: White of an Egg ; put them in- 
to an Oven:not'too hot, for 3 Quarters of an Hour. 

$5 Fi To made a Tureiner. . . ° 
_*- Take a China Pot or Bowl, and fill itas follows : At 
_ the Bottom lay fome frefh Butter ; then put in 3 or 4 Beef- 
fteaks larded with Bacon ; then cut fome Veal-fteaks from. 
the Leg; hack them, and wafh them over with the Yolk 
of an Egg, and afterwards lay it over with Fere’d-mear, 
and io]litup, and lay it in with young Chickens, Pigeons 
and Rabbets, fome in Quarters, fome in Halves, Sweet- 
breads, Lamb-flones, Cock{fcombs, Palates after they are 
‘boiled, peeled, and cut in flices: Tongues, either Fogs 
or Calves, fliced, and fome larded ‘with Bacon; whole 
Yolks of hard Eggs, Piftachia-Nuts peeled, forced Balls, 
fome round, fome like an Olive, Lemnion fliced, fome with 
the Rind on, Barberries and Oyfters ; feafon all thefe with 
Pepper, Salt, Nutmeg, and fweet Herbs, mix’d together 
after they are cut very fimall, and flrew it on every Thing 
as you put it in your Pot; Then put in a Quart of Gravy 
wt mb) E hee gt ee 
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and fome Butter on the Top, and cover it clofe with a 
Lid of Puff-paite,. pretty thick. Eight Hours will bake it. 


‘fe - th To ice a great Cake. fhe : 
-Take 2 Pounds of the fineft double refined Sugar, beat 
‘and fift it very fine, ‘and likewife beat and fift a little Starch 
and mix with it ; then beat 6 Whites of Eggs toa Froth, 
and put to it fome Gum-water; the Gum mutt be fteeped 
in Orange-flower-Water ; ea mix and beat all thefe toge- 
ther 2 Hovrs, and put it on your Cake ; when’tis baked, 

fet it in the Oven a quarter of an Hour. 


pra . Yo make @ rich great Cake. 

_ Take a Peck’of Flour well dried, an Ounce of Cloves 
‘and Mace, half an Ounce of Nutmegs, as much Cinna- 
‘ mion ; beat the Spice well, and mixthem with your Flour, 
and a Poundand half of Sugar, and a little Salt, and 13 
Pound of Currants well wafhed, picked, and dried, and 
3 Pounds of Raifins ftoned and cut into. fmall Pieces ; 
mix all thefe well together ; then make 5 Pints of Cream’ 
almoft fcalding hot, and put into it 4 Pounds of frefh 
Butter; then beat the Yolks of z0 Eggs, 3. Pints of good 
Ale-yeaft, a‘ Pint of Sack, a Quarter of a Pint of Orange- 
flower-water, 3 Grains of Musk, and 6 Grains of Am- 
“bergreafe’: Mix thefe together, and ftir them into .your 
Cream and Butter; then mix all in the Cake, and f€titaa 
Hour before the Fire to rife, before you put it into your 


Hoop ; mix your Sweetmeats in it, 2 Pounds of Citron, — 


and-1 Pound of candied Orange and Lemon-peel cut. in 


Ymall Pieces: You muft bake it in a deep Hoop, But- 


‘ter the Sides, and put 2 Papers at the Bottom, and Flour 
it and put in your Cake; it muft have a quick Oven, 4 
Hours will bake it: When’tis drawn, ice it over the Top 
and Sides. ‘Take z Pounds of double refin’d Sugar, beat 
and fifted, and the Whites of 6 Eggs beaten to a Froth, 
with 3 or 4 Spoonfuls of Orange-flower-w ater, and 3, 
Grains of Musk and Ambergreafe together ; put all thefé in. 
a Stone-mortar, and beat them with a wooden Peftle, till ’tis: 
as White as Snow, and with a Brufh or Bunch of Feathers, 


fpread it all over the’ Ca ke, and putit in the Oven to dry; _ 
but take cate the Oven does not difcolour it ; when tis cold ~ 


Paper it ; it will keep good ¢ or 6 Weeks. 
Seep iiiehdies, dalle t 
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. To make Puff-pafte. 
To 3 Pounds of Flour put «Pound of Butter ; rub hal | 
of itin your Flour, and work it up light with fair Water 5 __ 
you may put 1 Ege in if you pleafe; then roll it out, and _ 
fay about 20 little bits upon it the bigniefs of a large Nut-. 
meg, ‘and fold it up and. roll’ it out again; then Butter it 
and fold it up again and Flour it ; ‘do thus 3''Times, then — 
roll'it out for Ufe, and it will rife well, This Pafte ferves — 
on fevéral Occafions. - | ESOS Pr eas: ae 


"Yo make Marrow-pafties. ~*~ 
Make your little Pafties the length of a Finger, andas” 
_broad. as two” Fingers ; ‘put in large pieces of Marrow, - 
dipped in Eggs, ‘and feafoned with Sugar, Cloves, Mace, — 
and Nutmeg ; ftrew’a few Currants. on the Marrow. — 


' Bake or fry them. | 


| A very good Craft for Tarts: : #3 

qake 3 Begs and beat them well together, put to them © 
3 Spoonfuls of cold Water, then break* ina “Pound of © 
- Butter ; while you are working it all together,: let fomie © 
| Flour be thaked in, and work .it together, ftill ‘ftrewing 
in more Elour till ’tis a pretty ‘ftiff pafte, then roll it out for 
_ Farts ; "it Keeps crifper and longer than Puff. Craft for~ 
mot Ufes,: . i ; 


Jo make» a: Chervil or Spinnage ie eR ee | 
_ Shred a gallon of Spinnage’ pivot ail vig 2 finall 5 put* 
_ * toit half a“ Pound of melted Butter, the Meat. of three’ 
_ Lemons picked from’ the Skins or Seeds ; the. Rind of (z 
_ Lemons grated, a Pound of Sugar ; put this ina Difh or 
~ Pattipan with Puff pafte on the Bottom*and “Top, and fo- 
_ bakeit ; when”’tis baked, cut off the Lid, and put Cream — 
' or ‘Cuftard over it as you do Codlin “Tarts. Scrape Sugar 
over it; ferveitcold. This is"gaod among ‘othe Tarts} 
in the-Winterfor Variety; = Be sea 
Icing for Tarts. f 


‘Take a Quarter of a Pound. of fine Loaf Sugar 


A beat 
4 ‘ af EE eR Ee 8 NE ee APY os Title 3 ( 
» itvery fine ; and fift it.; put‘ic into your very clean Mor-' 
_ tar, ‘with the White of 1 Egg, and’ 2 Spoonfals of Role 
' or Orange flower-watet’; -ftir-it-all~one: Way, leat Aa 


Ww 
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Tarts are: baked, and almoft cold; then ftrike them all 
over the Top, with a {mail Bunch of Feathers dipt in this 
cing, and {et thent into’ your cool “Oven again till they 
are. hardened; take Care they do not . grow. difcolour’d.. 
Dy Mandiig too longs” * 480s OE sei ak cata 


ielste jot 4 French Cake ?o: eat hot. LS Fag 
Take a Dozen of Eggs, anda Quart of Cream, and ‘ 

‘as much Flour as will make it into a thick Batter: put tO 
it a Pound of melted Butter; half a Pint-of Sack, one 
Nutmeg grated, mix it well, and let it ftand “or 4 Hours’; 
then bake it in 4 quick Oven, and when you'take it’ out, - 
flit it in two, and pour a Pound of’ Butter on’ it’ ‘melted 
with Rofe-water ;cover it. with the other half, and. 
ferve ituphot. | 
ipeote yo Pus Patte: 


To a Peck of Flour, you muft have 3° Quarters thé 
Weight in Butter: dry your Flour. well, and lay-it ona 
Table; make a Hole, and put in it.a Dozen Whites. 

_ of Eggs well beaten, but firft break into ita -third Part of: 
_ your Butter’; then with Water make up your Pafte ; then - 
“roll it out, and by Degrees ‘putin the reft of your Butter.‘ 


eat. Le-make. Portugal Cakes. rene cane 
|. ‘Fake a Pound and Quarter of fine Flour well dried, - 
and break a ‘Pound of Butter into the Flour and rubit in, 
‘add a Pound of Loaf Sugar beaten and fifted; a Nutmeg . 
grated, four perfumed Plumbs, _ or fome Ambergreafe, 
mix thefe well together, ‘and beat’y ‘Eges» bat g-Whites, . ~ 
with 3 Spoonfuls of Orange-flower-water ; mix-- all thefe.:. 
.Well together, and beat them up-an Hour; butter your” 

_ ‘Tittle Pans, and juft as they ‘are going into the ‘Oven, og 
then Hie? ugar over them ;*lit- 
‘tle more than a quarter of an Hour-will bake them, Yow. 

“May put a’ Handfal’of Currants into fome of them; take 
them out of the. Pans as foon-as they are drawn, keep them.: 
‘dry, they'will keep good three-Months,” 9 9%) 


them half“full, and’fearce fome 


fine-Flour ; then’ whip thé Whites of 2 ‘Eggs 'to'Snow, 
~ and with cold Water andr Yolk make it into'‘a Pafte ;. 
__then roll.it abroad, and put in by Degrees a Pound of: 
a | . Butter, . 
ee : / 
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- Butter, flowering 1t over the Butter every time, and roll 
it up, ahd roll it eut again, and put in more Butter ; fo 


do for 6:or 7 Times, till it hastaken up all the Pound of 
Butter. This Pafte is good for Tarts, or any fmall "Things. 


.» Lo make-Jumbals... , 
r Take the Whites of 3 Eggs, beat them well, and take’ 
of the Froth ;-then takea little Milk, and a little Flour, 
near a Pound, as much Sugar fifted, and a few Carra- 
meayatecgs beaten very fine ; work all thefe in a very ftiff 
Pafte, and make them. into what.. Form you pleafe : 
Bake them.on. white Paper. = 1M ssi Lis 


Mh oe”. Palte for Patnese Kcr ae 

Rub 6 Pounds of Butter-into.14 Pounds of Flour; put 
to it 8 Eggs, whip the Whites to Snow, and make-it in 
a pretty. iti Pafte, with cold Water. 


oo. +>. Yo make an Almond Tourt. . ~. 4 
_. Blanch and beat half a Pound ef 4ordan Almonds very 
fine, ufe Orange-flower- water in the beating your Almonds 3. 
arethe Yellow Rind of a Lemon pretty thick, boil it 
in Water till ’tis very tender ; beat it-with half a Pound 
of Sugar, and mix it-with the Almonds, and-8 Eggs, but 
4 Whites, half a Pound of Butter melted, and almoft 
cold, and a little thick Cream ; mix all together, and 
“bake. it:in a Dith with Pafte at Bottom. ‘This may be 


7% 


made the Day before’tis ufed. 


Leica hess aug old a ORE BORE cee be i 
_. Take half a Pound of. Fordan Almonds, blanch and 
“beat them very fine with 3 or 4 Spoonfuls of Rofe-wa- — 
ter; then take half an Ounce of the fineft Gum-dragant 

" fteeped in Rofe-water 3 or 4 Days before you ufe it ; then 
put itto the Almonds, and beat it together; then take3° — 
eat of a Pound of double refin’d Sugar beaten and 
fifted, and a little Flour and put to it; roll it.in what 
Share youpleafe ; lay them on whitePaper, and put them 

~ in an Oven gently hot, and when they are baked enough, 
take them off the Papers and put them on a Sieve to dry | 


. 


. in the Oven, when ’tis almoft, cold. 


Lemon 
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yy OE NY _, Lemon Puffs, : * 
, Take a Pound and a Quarter of double refin’d Sugar 
beatea and fifted, and grate the Rinds of 2 Lemons, and 
mix well with the Sugar; then beat the Whites of 3 new 
laid Eggs very well, and mix it well with your Sugar and 
Lemon-peel ; beat them together an Hour and a Quarter ; 
then make it up in what Form you pleafe ; be quick to fet 
them: in a moderate Oven ; don’t, take them off the Pa- 
Pers till cold (i os wy 5 


To make Carrot or Parfnip Puffs. we 

Scrape and boil. your Carrots or Parfnips tender ; then 
{crape or mafh them very fine, add to a Pint of Pulp the: 
Crumb.of a Penny-loaf grated, or fome ftale Bisket, if 
, you have it, fome Eggs, but 4 Whites, a Nutmeg grated, 
fome Orange-flower-water, Sugar to your Tafte, a little 
Sack, and mix it up with thick Cream ; they muft be 
fry'd.in rendered, Suet, the Liquor very hot when ‘you. 
put them in; putin a good Spoonful.in a place, 


| Almond Cakes. : 
_Boil a Pound. of double refin’d Sugar up to a thin Can- 
dy ; then have in Readinefs half a Pound of Almonds 
blanched, and finely beaten with fome Rofe or Orange- 
flower-water, the, Juice of 1 Lemon, the Peels of 2 grat- - 
ed into the, Juice ; put,all thefe together, ftir them over a. 
gentle Fire till all the Sugar is well melted, but be fure 
it.does not boil after the Lemon isin; then put it intoyour 
clear, Cake Glaffes; perfume them, and when they are 
alittle dry, cut them into what Shape you pleafe. 


- iba , 


BART fy To make a Lemon Tart, . 
Take 3 clear Lemons, and grate off the outfide Rinds ; 
take the Yolks of 12 Eggs, and 6 Whites, beat them ve- 
ry well, {queeze in the Juice of a Lemon ;-then put in 3 
Quarters of a, Pound of fine powdered Sugar, and 3 Quar- 
ters of a. Pound of frefh Butter melted ; ftir all well toge- . 
ther, put a fheet of Pafte at the Bottom, and fift Sugar | 


on the Top; put it in a brisk Oven, 3 Quarters ef an 


€ Aye 2 


Hour will bake it: So ferveit tothe Table 
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Lemon Cakes. 

Grate. of the Yellow Rind of your.Lemon, and fqueeze 
your Juice to that Peel; take Apples to every Lemon, . 
-pare and ‘core them, and boil them clear, then put them’ 

to your Lemon; to a Pound of|-this put 2 ‘Pounds o 
-double refin’d.Sugar, then-order it as the:Orange. ai" 
Hae. OS Orange Gakeln 7 | pouiahae el Gy 
Cut you Oranges, pick “out all -your Meat and’ Juice’ 
4ree from the Strings and Seeds, and fet.t by ; “then boil } 
4t and thift the Water.till your Peels are tender ; dry them 
in a Cloth, and mince them {mall, and put them to the 
Juice-; to.a Pound of that ‘weigh a Pound ’and half ‘of. 
double refined Sugar ; dip your Lumps of nt Water, 
and boil it toa ‘Candy height; take it off the Fire and- 
put in-your Juice and Peel; ftir ic well, and when ‘tis 
almoft cold put it in a Bafon and fet it‘m a Stove ; then” 
lay it thin on earthen “Plates to. dry, and*-qs' it’candies, ° 
fathion it with your Knifes’ and as they dry, lay. them on 
“Glafs; when'your Plate ‘is'empty, put’ more-out of your - 


Bafon, ve eo 
A - Yo make March-pane,.. 4; ss, 

“"Téke a-Pound-of ‘Fordan Almonds, blanch and beat. 
them in.a Marble ‘Mortar very fine ; then put ‘to them q¥ 
~ Quarters of a Pound of double ‘refin'd Sugar, and beat 
. “with them a ‘few Drops of Orange-flower-water's beat all” 
together till *tis. a. «very good Patte, then ‘roll it. into ‘what ° 
fhape you pleafe ; duft'a little fine Sugar “under it as ‘you g 
roll it to keep it from flicking. "''T'o ice ‘it, fearee ‘donble-" 
refin'd Sugar as fine as Flour, wet it with: Rofe-water, and ” 
‘mix it well together, and with a Brufh or Bunch of Fea-* 
thers fpread it over your March-pane: Bake them in an 
Oven that isnot too hot; put Wafer-paper at the Bottom, 


_and white Paper under that, fo keep them for ufe.. “© 


| Clear Cakes of any Fruit. ©) 70% ae 

"Tale your Goofeberries, or other Fruit, and put them>’ 
$n an Earthen-pot ftopt very clofe, “and ‘put them-? 
dn a Kettle of Water, and let them boil till they bréak :° 
‘then take them out, and run them through a Cloths» 
dake the Weight of the Liquor in Sugar; boil the Sugar 
Candy height, then put in your Juice, and let it fland over . 
a few Embers to dry till “tis thick like Jelly ; if you fear 


* 
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it will change Colour,” put' in thtee or four Drops of Juice 


Of Lemon ; pour it into your clear Cake -Glaffes,” and 


dry’them with a Fire. |» 


" | 4 Plumb-Cake.  . 
Take 6 Pounds of Currants, 5 Pounds of Flour, an 
Ounce of Cloves and Mace, a little Cinnamon, half a 
Gunce of Nutmegs, halfa Pound of ‘Pounded and ‘blanch- 
eed Almonds, half a Pound of Sugar, three Quarters - of’ 
a Pound of fliced Citron, Lemon and Orange- peel, half 
-& Pint of Sack, a little ‘Honey-water, and a Quart of 
Ale Yeaft, a Quart of Cream; a Pound and a half of 
Butter melted and poured into the Middle thereof; then’ 
Atrew a little Flour thereon, and let it lie to rife ; then’ 
“Work it all well together, and lay it before the Fire to rife, . 
-then work ‘it up till “tis very {mooth ; then puttin an’ 
Ffoop with a Paper flowered at the Bottom 7 fou! ge 


4 Carraway-Cake without Yeaft. ’ 
Take 5 Pounds of Flour, and 4 Pounds of fingle ne- 
sfin’d Sugar .beat, «and finely fifted; mix this with a Pound 
and half of Cartaway-feeds ; to this Quantity you mutt 
tdke 4 Pounds of Butter, which muft be work’d in g 
‘Spoonfuls of Orange. flower-water till “tis perfectly mix’ 
and looks/liké Cream ; break 7° Figgs, but half of the 
Whites, ‘beat them well ; and in beating add 6 Spoon- 
fuls of Sack ; ftrew in the Flour, Sugar, and Seeds, by — 
litdle and little, into the Eggs and Butter, with a Pound. 
Of candy’d Citron, Lemon and Orange-peel. Let the 
firft Fircenefs of your Oven be over, before you put the 
Cake in, for fear of fcorching’; for the Oven muft be hot, — 
and you mutt keep beating your Cake, till it goes into — 
the Hoop, which mutt be juit as the Oven is ready. 


| A good Seed Cake. bie 

Take ¢ Pounds of fine Flour well dried, and 4 Pounds 
of fingle -refin’d’ Sugar beaten and fifted ; mix the Sugar 
Plour together, and fift ‘them through a Hair-fieve ; then 
Wath 4 Pounds of Butter in 8 Spoonfuls of Rofe or Or- 
ange-flower-water ; you mutt work the Butter with your 
dand till ’tis like Cream ; beat 20 Eggs, half the Whites, 
#.put to them 6 Spoonfuls of Sack ; then. put in your 


‘a litle at a Time, Keeping ftirring with your 
ys ie y's . ' Nai Hand 


| id 
by 
; 


' 
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‘and Butter'd ; the Oven muft be quic 


~ without Kneading , put it in a Tin-hoop 3 


= 
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Hand all the Times you muft not begin mixing it till the’ 
Oven isalmof hot ; you muft let it lie a little hile before 
you put your Cake into the Hoop; when you are ready 
to put it into the Oven, put into it 8 Ounces of candied 
Orange-peel fliced, and as much Citron, and a Pound 
and half of Carraway-comfits : mix all well together, and 
put it in the Hoop, which muft be Prepaid Bottom, 
; it will take 2, 
or 3 Hours baking. You may ice it if you pleafe. 
 [o make an ordinary Cake to eat with Butter. ‘ 
Take 2, Pounds of Flour, and rub. into it half a, Pound 
of Butter ; then put to it {ome Spice, a little Salt, a Quar- 
ter and half of Sugar, and half a Pound of Raifins fton- 
ed, and half a Pound of Currants; make thefe into.a 
Cake, with half a Pint of Ale Yeaft, and 4 Eggs, and 
as much warm Milk as you fee convenient ; mix it well 
together, anHour an half will bake it. ‘This Cake is 


good to eat with Butter for Breakfafts. 


6 

Nagi? To make the White Cake. ‘ 
‘Take 3 Quarts of the fineft Flour, a Pound and half 
of Butter, a Pint of thick Cream, half a Pint of Ale 
Yeaft, half a Quarter of a Pint of Rofe-water and Sack 
together, a Quarter of an. Ounce of Mace, 9 Eggs, aba- 
ting 4 Whites, beat them well; 5 Ounces of. double re. 
fin’d Sugar ; mix the Sugar and Spice, and a very little Salt 
with your. dry Flour, and keep: out. half a Pint of the 
Flour to ftrew over the Cake ; when ’tis all mixed, melt 
the Butter in the Cream, when "tis a little cool,. ftrain 
the Eggs ‘into it, Yeaft, jc. Make a Hole eb a 
of the Flour, and pour all the Wetting. in, flirring it 
round with your: Hand all one way, till, well mixed. 
Strew on the Flour that was favéd out, and fet it before 
the Fire to rife, covered over with a. Cloth ; let it ftand 
fo 2 Quarter of, an Hour. You muft have. in. readinefs 
three Pounds and half of, Currants wathed and_ picked, 
and. well dried in a Cloth 5 mingle them in the Pafte 
, . fet itina quick 

Oven, or it will not rife ; it muft ftand an Hour and half 
inthe Oven, “at > cate Sa ee | 


eo eee bs 


? vad , 20k 57) xe 

, Po | 7 a 
t hs Le #4 a si) oe HE 
he)” ¢ An 

xf } : oe 9r e re 
i as ae PE 5 tte bor WG 

e< 
, 4% ie 


Receipts inPastry, &c. 193 


An ordinary feed Cake, 

Take 6 Pounds of fine Flour, rub into it a ‘Thimble- 
full of Carraway-feeds finely beaten, and 2 Nutmegs grat- 
ed, and Mace beaten ; then heat a Quart of Cream, hot 
enough to melt a Pound of Butter in it, and when ‘tis 
no more than Blood-warm, mix your Cream and Butter 
with a Pint of good Ale-yeaft, and then wet your Flour 
with it: make it pretty thin ; juft before it goes into the 
Oven, put in a Pound of rough Carraways, and fome Ci- 
tron fliced thin. Three Quarters of an Hour in a quick 
Oven will bake it. 

A rich Seed Cake, call’d The Nun’s Cake. | 

~ Take four Pounds of your fineft Flour, and three Pounds 
of double-refin’d Sugar beaten and fifted ; mix them to- 
gether, and dry them by the Fire till you prepare your 
other Materials. | 
. Take 4 Pounds of Butter, beat it in your Hands till ’tis 
very foft like Cream ; then beat 35 Eggs, leave out 16 
Whites, and flrain out the Treddles of the reft, and beat 
them and the Butter together, till all appear like Butter ; 
pat in 4 or 5 Spoonfuls of Rofe or Orange-flower-water, 
and beat it again; then take your Flour and Sugar, with 
6 Ounces of Carraway-feeds, and ftrew it in by degrees, 
beating it up-all the time for 2 Hours together ; you may 
put in as much Tin€ture of Cinamon or Ambergreafe as 
you pleafe ; Butter your Hoop, and let it ftand 3 Hoursin 
a moderate Oven. ’ 

| Shrewsberry Cakes. wh chs 

Take to 1 Pound of Sugar, 3 Pounds of the fineft Flour, 
a Nutmeg grated, fome Cinnam@n ; the Sugar and Spice 
mutt be fifted into the Flour, and wet it with 3 Eggs, and 


as much melted Butter as will make it of a good Thick- | 


‘nefs to roll into Pafte ; mould it well and rollit, and cut 
it in what Shape you pleafe. Perfume them, and prick 
them before they go into the Oven. 3 

? To make Whetftone Cakes. ; 

Take half a Pound of fine Flour, and half a Pound 
of Loaf Sugar fearced, a Spodhful of Carraway-feeds dri- 
ed, the Yolk of one Egg, the Whites of three, a little 
Rofe-water, with Ambergreafe diffolved in it; mix it to- 
gether, and roll it out as thin asa Wafer ; cutthem with a 
Glafs ; lay them on flow’d Paper, and bake themin a 
Cr #5. Cos 7 
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és Take 1 Pound 


“with the Whit 


as much chymical Oil of Wor 
«drop them on Paper; you may 


Wormwood 


es of 3 or 4 Eggs 


=marble, with Specks of Coloufs, 


‘Keep your Colours feverally i 


take a Dram 


-a8 much.of Allum 


-of finé Cloth, 


Water. 


of Cochineel, a 


Cakes 


of double refin'd Sugar filted ; mix it 


well beat ; ‘into this drop 


mwood as you pleafe. So 
have fome white, and fome 


with the Point ofa Pin ; 


n little Gallipots. ° For red 


little Cream of Tartar, 


3 tie them up feverally. in little Bits 


and put them to fteep in one Glafs of 
“Water:2 or 3 Hours.. When you ufe the Colour, prefs the 
“Bags :in the Water, and mix fo 
‘the'White of Egg and Sugar. Saffron Colours ‘Yellow, 
-and’muft be tied in a Cloth, as the red, and put in Water. 
‘Powder-blue, mix’d’ with the — Saffron ‘water, makes a 
“Green ; for Blue, mix fome dry Powder-blue with fome- 


me of it with a little of 


+ 
To make a Marlborough Cakes * 


“Take 8 Eggs, Yolks and White€, beat and flrain them 
sand ‘put to them a Pound of Sugar beaten and fifted”s beat 


it’3 Quarters of an Hour to 


gether ; then put in 3 Quar- 


-ters‘of'a Pound of Flour well dried, and two Ounces of 


‘when they are enough, 
‘Black off, and fqueeze t 
_ beat them in a ftone Mortar to. 
Sugar, pick the Meat out 
cand Seeds; and mix the Pul 
the Weight and half of Su 


,Carraway-feeds ; beat it all well together, and bake it in 
a quick Oven “| 


in broad 'Tin- Pans. 
‘sala Orange Cakes. . 

— “Pare your Oranges very thin 

‘Rinds in Quarters ; boil the white Rinds very tender, and 


gy height, and putin the Orang 


ther, and when ’tis cold.dre 


fet them in a 


_..are made the fame way, onl 
sand. twice the. 


“Take half a. 


, and take off the White 


take them up and ferape the 
hem. between two “T¥enchers : _ 


a fine Pulp swith alittle 


of the-Oranges from. the Skins 
pand Meat together, :and take 
gar-; boilthe Sugar-to’ a Can. 


esi; fur them. well toge. 


p them on a Pye-plate, and 


Stove. You. may, perfume them. To the 
Rinds of 6 .Oranges :put.the.Meat.of g Lemons. Cakes 


y as many Rinds as Meat, © 


Weight of Sugar. _ 


To make Brench Bread. 


Peck of fine-Flour 3. put toit &Y ols ‘of 


“Eggs, and 4 Whites, .a litele Salt, a Pint of good Ale~’ F 


salt, and as much:new'Milk made 4 lit 


tle Warm, as _ 
> age Ps Saag 4 
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will make it a thin light Pafte; ftir it about with your 
Hand, but by no Means knead it; then have ready fix 
Wooden quart Dithes, and fill them with Dough 3 let them, 
ftand a Quarter of an Hour to heaye, and then turn them ~ 
Out into the Oven; and when they are baked, rafp them, 
The Oven muft be quick. | ‘ ied kite: 

’ Buns. . 
~ Take 2 Pounds of fine Flour, a Pint,of Ale Yeaft ; 
put a little Sack in the Yeaft, and 3 Eggs beaten ; knead 
all thefe together with a ‘little warm Milk, a little Nutmeg, 
and a little Salt, then lay it before the Fire till it rife very 

Tight; then knead in a Pound of frefh, Butter, and a 
Pound cf round Carraway-comfits ; and bake thein in a 
quick Oven onfloured Papers, in what Shape you pleafe, 
Sey  — Very good Wigs. bet fy, 

i} Take a Quarter of a Peck of the fineft Flour, rub © 
into it three Quarters of a Pound of frefh Butter, till *tis 
like grated Bread, fomething more than half'a Pound 
of Sugar, half a Nutmeg, and half a Race of Ginger 
grated, 3 Eggs, Yolks and Whites beaten very well, and 
putte them half a Pint of thick Ale Yeaft, ahd 3 or 4 
Spoonfuls. of Sack. Make a Hole in your Flour, and ~ 
pour in your Yeaftand Eggs, and as much Milk juft warm, 
as will make it into..a light Pafte. Let it ftand before the 
Fire to rife half an Hour ; then make it intoa Dozen and 
half of Wigs; wafh them over with Eggs jult as they — 
go into the Oven; a quick. Oven, and half an Hour 

will bake them. » _ Maer y fe 
sy Browe French, Laas, oi") aid 

* Take 2 Peck of coarfe Flour, and as much of the 
Rafpings of Bread. beaten and fifted, as will make it~ 
look brown ; ‘Hen wet it with a Pint of gocd Yeaft, and 


as much Milk and Water warm as will wet it pretty fiff 5 


EGS i 


ix it.well, and fet it before the Fire to rife ; make it 
into 6 Léaves,;_ make it up as lightas‘you can, and bake 


it wellin a, quick Oven. i? : 

| Fo make Drop Biskets. Regen 
7 Take 8 Eggs, and 1 Pound of double-refin’d Sugar bea- 

ten fine, and 12 Ounces of fine Flour well dried. Beat 

_ your Eggs very well ; then put in your Sugar, and beat 
it, and then your Flour by degrees, and beat it all 
_ very well together for an Hour without ceafing. Your O-~ 
¥en. moft be as hot as for half-penny Bread; then flour’ 
a. ae i he ieee alias 6 
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fome fheets of Tin, and drop your Bisket w t Bignefs 
you pleafe, and put them in the Oven as alla you can, 
and when you fee them rife, watch them, and if they be- 
gin to Colour take them out again and put in more ; and if 
the firft is not enough, put them in again; if they are 
right done, they will have a white Ice on them. You 
may put in Carraway-feeds if you pleafe ; when they are 
all baked, put them all in the Oven again till they are ve- 
ry dry, and keep them in your Stove. 
Biskers, 

To a Quart of Flour take a Quarter of a Pound of 
Butter, and a Quarter of a Pound o Sugar, 1 Egg, and 
what Carraway-feeds you pleafe ; wet the Milk as ftiff as 
_ you can, then rottthem out very thin; cut them with a 
_ {mall Glafs. Bake them on 'Tin-plates, your Oven muft 
be flack. Prick them very well juft as you fet them in, and 
keep them dry when baked, 

The hard Bisket, 

‘Take half a Peck of fine Flour, 1 Ounce of Carra- 
way-feeds, the Whites of 2 Eggs, a Quarter of a Pint 
of Ale Yeaft, and as much warm Water as will'make it 
into a ftiff Rafte ; then make it in long Rolls. \ Bake it an 


_. Hour ; the next Day pare it round; then flice it in thin 


_ Slices about half an Inch thick; dry it in the Oven ; then 
draw it and turn “it, anddry the other Side; they will 
~ keep the whole Year. 
ane Little hollow Biskets. 

_. Beat 6 Eggs very well with a Spoonful of Rofe-water, 


| - then putin a- Pound and two Ounces of Loaf-fugar beaten 


_ and fifted ; ftir it together till ’tis well mixed in the Eggs; 

then put in as much Flour as will make it thick en ough to 
Jay out in Drops upon Sheets of white Paper ; ftir it well 
together till you are ready to drop it on your Paper ; then 
beat a little fine Sugar and put into a Lawn fieve, and fift 
_ fome on them juft as they are going into the Oven, fo bake 
them ; the Oven muft not be too hot, and as foon as they 


- are baked, whilft they are shot pull off the Papers from. 


to dry ; keep them in Boxes with Papers between. 
ro To make little Cracknels. 
_ Take 3 Pounds of Flour finely dried, 3 Ounces of 


_ them, and put them in a Sieve, and fet them in the Oven 


_Lemon and Orange-peel dried and beaten to a Powder, 


and an Ounce of Coriander-feeds beaten and fearced, and 
¢ kane 4 “ge Sa ap mo i es 
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3 Pounds of double-refin’d Sugar beaten fine and fearced ¢. 
mix thefe together with 15 Eggs, half of the Whites tax 
ken out, a Quarter of a Pint of Rofe-water, as much 
Orange-flower-waters Beat the Eggs and Water well to- 
gether ; then put in your Orange-peel and Coriander-feeds,. 
and beat it again very well with 2 Spoons, 1 in each Hand;. 
then beat your Sugar in by littleand little; then your Flour 
by a little at a Time, fo beat with both Spoons an Hour. 
longer ; then ftrew Sugar on Papers, and drop them the 
bignefs of a Walnut, and fet them in the Oven, the 
Oven mutt be hotter than when Pyes aredrawn. Do not, 
touch them with your Fingers before they are baked. Let. 
the Oven be ready for them againft they aredone; be 
careful the Oven does not.colour them.. 


The thin Dutch Bisket:. Es iB 
Take 5 Pounds of Flour,. and 2 Ounces of Carraway- 
feeds, half a. Pound of Sugar, and. fomething more than 
a Pint of Milk. Warm the Milk,.and put into it 3 Quar- 
ters. of a Pound of Butter ;. then. make a Hole in the 
Middle of your Flour, and: put. in a. full Pint of good Ale 
Yeaft; then pour in the Butter and Milk, and make thefe. 
into a Pafte, ‘and let. it: ftand a Quarter of an Hour by 
the Fire to rife; then. mould it, and roll it into Cakes 
pretty thin; prick them all over pretty much, or they _— 
will blifter ; fo bake them, a Quarter of an Hour, 
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To make Marmalade of Currants. ere A: 
Strip your Currants from the Bunches, foak them in 

boiling Water till they break. ‘Take them off the Fire, © 

and then put them in a Sieve to drain; when they are. _ 

cold, pafs them through the fame Sieve to clear off the 

Grains. Dry them over the Fire, while you have brought _~ 

your Sugar to the cracked Quality. Allowing the fame 

_ Weight of Sugar as Fruit. Simmer it for a while, mix- 
- ing all well together, then put it into Pots. 
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_ You ‘may. make Marmalade ‘of » Bell’, Grapes, after the 
fame.Manner, —, . ast oe Ea reibtenon aledi olin 
af ct PPR ON Or Ofth 3. ie tO et -B Iie Ft 
PAR 3 Marmalade of Apricots. HON amar 
' Gather your Apricocks juft:turned. from the»Green of 
a very pale Yellow ; pare them thin and ‘weigh. them "3 
Quarters of a Pound of double-refin’d' Sugar to’ a ‘Pound: 
of Apricocks; then cut them in’ Halves, takeout the Stones 
and flice them thin ;. beat your “Sagar and put it in’ your 
Prefervir'g pan with your flic’d Apricocks, and three or four 
Spoonfals of Water ; boil and fcam'them) and when they’ 
aretender put them in’ Glaffes.’ 53 Bones 
Marmalade of ripe Apricots.) 
~. Pare, Stone, and cut your Apricots into thin Slices ;_ 
then to a Pound of Fruit, put-a Pound of double-refin'd 
Sagar, and a Quarter of a Pint of {trong Codlia Liquor ;. 
boil it as fai as you can; and when. the Frait is tender’ 
and clear ftom the Scum, which you are carefully to:take 
off, then fet it ‘off the:Fire, and break what* Pieces you' 
_ think geo bigs then fill ‘your’ Glaffes, ‘and’ paper® them» 
~~ when ‘coldi 016. CePANCh STh2 8) UY SATs AER 
Se. To ‘make Orange’ Marmalade. 9 ROR 
_- Bake'the bef Sevil ‘Oranges and: weigh a Pound of them, 
hy: then pare off all the Yellow Rind very thin, quarter the 
Peel and'put+’em in Water ; “cover ’em down clofe,- and” 
fhift the Water 6 or 7 Times as it boils to take the Bitter- 
Heli ous and that they may look clear, and be tender ; 
. then | ee thon. out, dry them in a Cloth, take out all 
_ the Strings, and cut ’em as thin as Pallets; then take a ¢ 
' -Pound:of: double-refin’d Sugar-beaten and beil\ie with a 
“little Water to a Candy height, {cum it clean and put in 
your Peels ;. let them boil near half. an Hour; have in 
- Feadinefs your Orange: meat all pick’d from the Skins and 
Seeds, and the Juice of two large Lemons, and pu it into, 
_the Peels, and boil'all together a Quarter of an Hour lon- ~ — 
gers fo Glafs it up, and Paper it'w en COR he es 4 
OP igs sy ; 3 20D See 15) P80 0B err Fie : 
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gee Marmalade of Chetriés 0 98 

_ Stone your Cherries, fet them over the Fire in ‘a Cop- 

per-pan to caufe them to caft their Juice. “Then drain them, — 
bruife them, and pafs them. through a Sieve. pe “the 
are Ni : 2 bs larm- - 
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Marmalide imto the: Pan‘again, and dry it over a brisk 
Fire, keeping it continually ftirring and turning it on,all 
Sides with a, wooden. Spatula, tillne Moifture.s left, and’ 

dt begins. to ftick’ to the Sides of the Pan. Allow 1 Pound | 
of greatly. feathered Sugar to.every Pound of Fruit or Paftes: 
then’fimmer all together for a while, then put it up, into” 
Pots or Glaffes, and flrew Sugar, ns abo 
fi A good fort of Mufhroom Powder. 
"Take the large Mufhrooms, wath them clean from Grit; 
cut off the Stalks, but do not peel. or gill them ; fo; pat 
them into a Kettle over the Fire, but no Waters; put a ° 
good Quantity of Spice of all Sorts, two Onions ftuck - 
with. Cloves} a’ Handful -of Salt, fome beaten’ Pepper, 
and-a Quarter of a Pound of Butter ; let all thefe ftew, 
till the Liquor is dried up in. them ; then: take them: out, 
‘and lay them.on Sieves to dry, till they will beat to Pow- 
der; prefs the Powder hard down in a Pot, and keep it - 
for Ufe ; what Quantity you pleafe at'a time ,in Sauce. - 
elna: of : Ze make white Quince Marmalade... 5 og.¢ | 
' Scald your Quinces tender; take off the Skimand pulp 
-them from. the.Core. very. fine, and to, every*Pound.of 
Quince have a. Pound and half of double-refin’d Sugarin 
Lumps, and halfa Pint of Water, dip your:Sugarin Wa- 
ter and boil and fcum it till “ts a thick Syrup.; then put. 
-in your Quince, boil and fcum it on a.quick Fire a, Quar- 


ter of an Hour, fo put it in your Pots,: et: ae | 
pe # uae | . aT aa 
To make red Quince Marmalade. -.. 4, 


» Coresiand fome of your worf Quinces, and ftrainvout th 
Juice ; and to every Pound of Quince take 10 0r.1 2 Spoon- _ 
fuls of that Juice and 3 Quarters ofa Pound of LoafSugar, 
put all into your Preferving-pan, cover it clofe and let it 
- «ftew-over a gentle Fire 2 Hours, when’tis of an’Orange- 
“yed, uncover and boil it up as faft as you can; when wf - 
_, a»good Colour, break it as you like it, giveit a boil and 
; potiit, UPrr cy og Tey tee pi) cee 
-_-Harts-horn or Calf’s-foot Ff clly without Lemons. 
_. ‘Take a Pair of Calf’s Feet, boil them with 6. Quarts * 
 -of fair Water to mafh; it will make.3 Quarts. of Jelly <- 
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_ then ftrain it off, and let it fland till ’tis cold, take off the | 
Top, and fave the Middle, and melt it again and fcum 
it; then take 6 Whites of Eggs beaten to a Froth, half: 
a Pint of Rhenifh Wine, and 1 Lemon juiced, ‘and half a 
Peund of fine powder'd Sugar; ftir all together, and let it 
boil, then take it off and put to it as much Spirit of Vitri- 
ol as will fharpen it to your Palate, about 1 Penny-worth 
will do, let it not boil after the Vitriol is in ; let your Jel- 
ly-bag be made of thick Flannel, then run it through till 
"tis very clear ; you may put the Whites of the Eggs that 
{wim at the Top into the Bag firft, and that will thicken 
the Bag. 


: Harts-horn or Calf's-foot Felly, the bet Way. 
‘Take to half a Pound of good Harts-horn, 3 Quarts 
of fair Water, let it boil very flowly, till above 1 Quart 
be confumed ; if you cannot get Harts-horn, one fet of 
Calves-feet will make more in Quantity, and tafte almoft 
as well; the Look, with Care, will be the fame: ftrain 
this Liquor, and let it ftand to cool ; the ftronger you make 
your Jelly, the more Ingredients you may ufe ; to make 
it palatable, when it is fettled, as it will be the next Day, 
take off what is clear of the Harts-horn, and of the 
 Calf’s-foot Jelly ; you muft take off the Fat from the Top, 
aswell as leave the Drofs at the Bottom; to thefe two 


Quarts of ftrong Jelly, you may put a Pint of Rhenifh, 


and a Quarter of a Pint of Canary ; beat up the Whites 


of 5 Eggsto a Froth; ftir all together with Sugar to 
make it very {weet ; mix it well, and fet it on the Fire, 
_and ftir till it melts and curdles ; and put in the Juice of 5 


* then pour it through your Jelly-bag, and pafs the firft Quart 


large Lemons, and a Bit of the Peel ; let this boil up, 


OF 2, over and over again, till ’tis perfeétly fine. 


. een A Pig in Jelly. | 
_ _ Cut it in Quarters, and lay it in your Stew-pan ; to one 
_ Calf’s-foct and the Pig’s-feet, put in a Pint of Rhenith 
“Wine, the Juice of 4 Lemons, and 1 Quart of Water ; 
_ feafon with Nutmeg and Salt ; ftove it gently two Hours ; 
let it ftand till cold, and,fend it up in its Jeliyisig ke oo) 
ath | ; i 


et Laie To candy Orange Chips, rae 
» Pare your Oranges and foak the Peelings in says two 
| Rs | ays, 
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. Days, and fhift the Water twice, but if you love them 
bitter foak them not: Tie your Peels up ina Cloth, and 
when your Water boils, put themia, and. let them boil 
till they are tender; then take what double-refin’d Sugar 
will do, and break it fmall and wet it with a litter Water, 
and let it boil till *tis near Candy-high, then cut your Peels 
of what Length you pleafe, and put ’em into the hie 
fet ’em onthe Fire and let ’em heat well thro’, then let 
them ftand a while, heat them twice a Day, but not 
boil : Let them be fo done till they begin to candy, then 
take them outand put them on Plates to dry, and when 
they are dry, keep them near the Fire. 

Codlin or Pippin Felzy. 
Slice a Pound of Codlins or Pippins into a Pint of 
clear Spring Water ; let them boil till the Liquor takes all 
the Tafte of the Fruit; then ftrain it out, and to a Pint: 
of this Liquor take a Pound of double-refined Sugar, 

- boil’d to Sugar again; then put in your Codlin Liquor, 
boil it a little together, as faft as you can ; then put in 
your Golden Pippins, boil them up faft for a little while ; 
jult before the laft boiling, fqueeze in the Juice of a Le- 
mon; boil it up quick once more ; take great Care they — 
do not lofe Colour. Take the Pippins out, and put them 
into the Glaffes with the Jelly. This is the moft grateful’ ~ 

_ Way that ever was invented to preferve them. ae 

‘ ; : ' yah ie 

Makin To candy Orange Flowers... 9 
Firft pick your Orange Flowers, and boil them quick 
in fair Water till they are very tender ; thendrainthem |. 
thro’ a Hair-fieve very clean from the Water; to a. 
Pound of the beft doublerefin’d Sugar, take half a Pint — 
of fair Water, and as. much Orange-fluwer-water, and = 
boil itup to a thick Syrup; then putit out into broad flat 
Glaffes, and let the Syrup ftand in the Glaffes about 
an Inch thick ; when “tis near cold, drop in your — 
Flowers, as many as you think convenient, and fet 
your Glaffes in a Stove with a moderate Heat, forthe 

- flower they candy, the finer the Rock‘will be. When 

you fee it is well candied Top and Bottom, and that x’ ~ 
gliffens, break the Candy at Topsin as great Flakes as yoa 

an, and lay the biggelt Piece at the Bottom on Glafs- 
plates, and pick out the ref&, and pile it up with the 

Flowers to what fize you pleafe ; after that it will prefent- _ 

_lybe dry in a Stove.  _ K 5 a 
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To: bila any Sort of pepe mt Haat wd 

Take your Flowers, and pick them’ from the White : 
Part ; then take fine Sugar and boil it candy ‘height 3 boil ° 
as much as you think will receive the Quantity of Flowers” 


you do ; then put in the F lowers,. and fir them about tilt 


you perceive the Sugar to candy well about them: + then. 


take (hem off from the Fire), and” keep them® ftirtin® till 


they are cold in the Pan ‘you caridied'them in; then'fi tthe 


loofe Sugar dyes them,. and sar them i in 1 Boxes A dry. ri 
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6 and: eysos'. Grand Batty tian per se. 4s} 
- Lamb- - » Hen'Turkeys with Eggs.’ wits 


~— Roafte Pulls with Eggs. Marrow Puddings, 4, 5 y-% 
 Oyfter: ~) Scew'd Carpe pale broiled: 
 Roatted I itabai Po ise; 7 Bels, rr fond 
iy Grand Sallad ‘with Pickles....: Spring Prey , 


‘rie * 
Ge Si wd - 


2 az 


* “eon Chine. of: Matton. with J Pics: é 


Soha Second Courfe. “— < kless 
- wila ‘Lof all § io pe Colts. ; 
1 Owlor a ortsd 1 aim, SMF uty isi? 
a moms’ Salmon broiled) | — t 4h, bee 
with Smelts.. -¢.. ; iSeeod, Come fee rdlhiy 
F wi tof all Sorts, or. » Fat i Chickens and). tame> ! 


Jole of Sturgeon.siig fers Foo M7 ben. esse 
Collaa’d ble a aoy'a ails ete ig ieteceat 


rN 


F galt 


i Complete ‘Bill 


Tanfy and Fritters. 
Dith of Fruit of Sorts. 
Dith of fry’d Soles. 
Dith of Tarts, Cuftards, 
and Cheefecakes. 


"March. 
F inft ‘Gyaf 


Dith of Fith of all ‘Sorts, 
Soop de Sante. 
Weltphalia Ham and Pid- 
_ geons. 
Battallio Pye. 

_ Pole of Ling. 

J Diff ‘of Roatted’ ire gl 

pomnd auerse 

Peafe Soop. 
Almond Puddifgs of bitte 
Olives of Veal a-la-mode, 
Difh of Mullets boiled." 


" Second Cour 


| Broiled Pike. 


phat ae unin 


Dith of Notts;’ Rofs, and 
Quails, oy 
Skirret Pye! 
Dith of . Jellies of. forts. © 
of Fruit‘of forts, 
— creamed Tarts. 


such April? 


? 


4 ‘wenpittta Ham and Chies 


- Difh of hathed Carps, 


kens. ” 


WIT. 


_ Bifque of Pidgeons..- 


_ Lumber Pye. 
4 Chine of yer ath 


* nd ” 


Ape , Ragoo: ‘of Vial ri ter shh et 


hf Fare; &c... 
Grand Sallad. 
Beef a-la-mode. 


Almond Florentines, ~ 
Fricaffee of Chickens, 
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Difh of Cuftards. 


Second Courfe.. » 
Green Geefe and Duck- 


lings. 
Butter’d Crab, ‘with Smelts 
fried. 


Difh’ of fuckirig Rabbets: 


~ 
- 


Rock of Snow and veh 


bubs. 
Dith of fouced Mullets,. fs 
Butter’d Apple: Pyep 05 gone 
March Pain; . Nae 
oka 


: we 


toi Bp: a 
Firft. Contes 
he De 


Jole of Salmon, we. 
Cray-Fifh Soop. * vr 
Difh of {weet Belsienie 


Colours. *’ oe 


. Chicken Pye. 


Calves Head halted, } ie wei ‘ B. 


. Chine of Mutton. ' 
~ Grand Sallad.  * 
* Roafted Fowls 2: oadlaes 


: Vi fhe ale 
ie 2) ee ined 


Roafted’ isch and bee 


ders. a, 


Second Cour, of 


Dihh of: young Turkeys 
larded, and Quatls, 


Dith of Peafe. me 

Bifque of fhell Fifi 9) - 
> Roafted Lobfters,.. °° 49 
, sreen 


dae Ph aa. 
z 4 
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Green Peafe. Dith of Scotch sae 
Dith of fweet-meats. Chine of Veal. 
/Orangeado Pye. Venifon Pafty. 
‘Dith of Lemon and Cho- Grand Sallad. 
colate Creams. Roafted Geefe and Duck. 
Dith of collard Eels, with lings. 
Cray Fith. Patty Royal. 
Roafted Pig larded. 
Fune, Stew'd Carrs, 
Difh of Chickens boiled with ’ 
Firft Courfe. Bacen, &e. 
Roafted Pike and Smelts. Second Courfe 
.Weftphalia Ham and young 
Fowls. Difh of Partridges and 
Marrow Puddings. Quails. 


Haunch of Venifon roafted. Dith of Lobfters & Prawns. 
Ragoo of Lambs-ftones and Difh of Ducks and tame 
fweet Breads. Pidgeons. 


Fricaffee of young Rabbits, Dith of Jellies. 
&¥c. Dith of Fruit. 


Umble Pyes. Dith of marinated Fifth. 
_Dith of Mullets. Dith of Tarts of forts. 
Roafted Fowls. | 
_ Dithof Cuftards. , Auguft. 
- Second Cour fe. -Firft Courfe. 


Dith of young Pheafants. ‘Weftphalia Ham and Chic. 
Difh of fried Soles and Eels. kens. 


Potato Pye. Bifque of Fifth. | 
Jole of Sturgeon. . Haunch of Venifon roaited . 


of ‘Tarts and Cheefe- Venifon Pafty. 


. cakes. Roafted Fowls a-la-daube, 
Difh of Fruit of forts. Umble Pyes. : 
Syllabubs. Mi Fricaflees of Chic- 
Mets ens: 
Fuly _  _Roafted Turkeys lanted. 
: Almond Florentines, 
Firft Courfe. Beef a-la-mode. . 
Cock Salmon with buster’d ' Second Courfe.. . 
Lobfters. . Dith af Pheafants and Par- 


< 


ileal on 


tridges. 

Roafted Lobiiérs. 

Broiled Pike. 

Creamed Tarts. 

Rock of Snow and Sylla- 
bubs. 

Dith of Sweet-meats. 

Salmigondin. 


September. 
E rf Courfe. 


Boiled Pullets with Oyfters, 
Bacon, ec. 

Bifque of Fith, 

 Battalio Pye. 

Chine of Mutton. 

Dith of Pickles. 

Roafted Geefe. 

- Lumber Pye. 

Olives of Veal with Ragoo. 

Difh of boiled Pidgeons 
with Bacon. 


Second Courfe. 


- Dithof Ducks and Teal. 
Dith of fried Soles. 

Butter'd Apple Pye. 

Jole of Sturgeon, 

Dith of Fruit. 

March Pain. 


- Ofaber. 
F Fish Cour fe. 


Weftphalia Hams and Fowls 
Cod’s Head with Shrimps 
and Opyfters. 

Haunch uf Doe with Udder 
a la-force. 


A Complete Bill of Fare, Ge, 
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Mine'd Pyes. 
Chine and Turkey. 


- Bifque of Pidgeohs. | 
Roafted Tongues and Ud- 


ders. 
Scotch Collops. 
Lumber Pye. 


Second Courfe. | 


Wild Fowl of forts. 

Chine of Salmon broiled. 
Artichoke Pye, 

Boiled Eels and Smelts. 
Salmigondin. 

Dith of Fruit. 

Dith of Tarts and Cuttards. 


November. 
_ Firft Courfe. 


Boiled Fowls with Savoys, 
Bacon, &e. 


Dith of ftew'd Carps and 


{colloped Oytters. 


Chine of Veal and Ragoo. — 


Sallad and Pickles. 
Venifon Patty. 
Roafted Geefe. 
Calves Head hafhed. 
Dish of Gurnets. 
Grand Patty. 


Hen Turkey roafted with 


Oyfters. 

Second Cour/e. 
Chine of Salmon and 
Smelts. ay. 


Wild Fowl of Sorts. 
Potato Pye. 


Sliced Tongues with Pickles. 
Difh 


% 
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Dith of Jellies. tig 
Dith of Fruit... ' 


Quince Pye, 


December. 
‘Fir Courfe. 


Weftphalia Harn arid Fowls. 
Soop with Teal. . 


Turbet , with , Shrimps. and 


Oyfters. 


»Marrow Pudding. . 


Se. 
Ne: 


Chine of Bacon and. Tur- 
ctf Se 

Battalio, Yer.» 

Roafted “ongues and ua 
der, and: Hares 


hit e.) Gs) 


Having Seen apes a  Gonehen Bill of F 
ceipts. before for dreffing almoft. 


~ Under that an 

On the fis se 
Pudding. WD 

On the nearer.. fide 
Collops. .* 

And at ae 


Pullets and. _Oy er) Satta. | 
Bes, cn bel y 
Minced Pyes._ Red l nay 5+ 
Cay S, Head with ae 


Wuike vo 


econd Courfe,.” 


Roatted Pheafarits” “Kap Pak 
tridges. . 

Bifque of fhell Fith. 

Tanf 


Difh h OF roatied T Ducks and 

cals, tats t 
Jole of: Sturgeon. TOP 
Pear Tart creamed, 
Dith of fweet inéats.. i 
Dith of F ruit of fo forts, disuse: red 


> wpamget Go rie 
a Jagper< tn Poo 
7 


Ba ya Be 


_ 


+ ee 


every D 


in it, I fhall . now. .inftru&t you how to. place, your 
Dithes., on the. sabe & idppoting it then firft in the 
a Winter. 14}, BK 
At the upper ips yo r Table aye your Dith of 
- Chickens and.;Bacon, whack “at ESE RRL 
for your Gravy Soop, : i ‘ Dok 16 sft 


t which place. a tine» ‘oiled ; 
of the Giblet Pye sete Sco atch * 
Dicteen en of, the ‘Table, 


place. ary Dith of 


Roaft Beef = torts Radifh and. Pickles 1 round, 


Cowes > 4 


} “Second gle 
“Rt the “upper ‘End mE, the, Table, a.  Taskey 
ed. od f ap 
__ Under that a . Tanty garnithed with Orange, A ibog 


. mm i 


oat 


* es styh On 


tela - 


Direction ir wecrnd Difhes,- 88 oboe 


On the further fide of Which place a: ‘Hare with a fa- 
*vory Pudding: ~ 

On the nearer fide three’ Woodcocks with Toatts. 

And, ‘at the Bottom of the Table, place a butter’d. 
Apple Pye hot,: — 


A “Summer Courfe:. 
At the upper End of at Table a Dith of Fifh, which: 


muft afterwards be removed for. a Soop.. 

Under that a Venifon: Pafty. 

And laft,. under the Venifon Peay, place a Chine of » 
Mutton. 

On the £ uither fide,. a lite below the firft Dith,. place: 
1a whiie Fricaffee.: 26 EF Ps 4 

And_under.that. Baoan ro eek, 

And on, the ‘near fide, facing, the w white oa he place 
an “Orange, Pudding. ©. ‘ 

And*on the fame. fide ficing” the Bacon, agen, 
place pe and sts ping? ti 


¥ wi Ly” eet 
ee oe 4 up . 4 
Py Ge i. Pi 


J we f 
2 ey " 
ge ee ak eat Se RNS 
ma o> ied 
¥ oe cet id arid 


yc the upper: abl “Chickens or -Par+ 
tridges. 
Under that em: of all forts. 
And laft, under the fweet-meat ‘Tarts, place three: 
young Rabbits. 
On the further fide, a ‘ee below: the. firft. Dit, : 
place Marrow Patties. ‘ 
And under that roaited Pidgeons, 
And’ on the near fide, facing the: Marrow Patties,. 
place Veal fweet Breads. 
_. And on the fame fide, facing the. roafted. Pidgecney | 
4 Le a Dith of young Peas, ‘ 


ay 


7 


- _ The above will ferve to give any one a Notion of 
“Placing the Dithes on a. Table; if there is more than 
- alee Five: 


y 
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Five or Seven Difhes, they mutt he placed as the above, 

either wider or clofer as the Table and Company re- 

quire : And if the Table be round, one may eafily 

guefs at the Placing the Difhes; in which Regard fhould 
e always had to the Number of the Company, and the 


Difpofition you find them in at your ferving up the 
Courfes. 


THE 


Complete Family-Piece. 
CHAP, II, 


Containing a great Number of Receipts 
for Pickling and Preferving aH Sorts 
of Fruits, Hams, Tongues, &c. 


To pickle Wallnuts. j 
AK E Wallnuts about Mid/ummer, run a knitting 
Needle through them at the End, then lay 
them in Vinegar and Salt; the Vinegar being made {alt 
enough to bear an Egg ; let them lye in it three Weeks, 
then fhift them into frefh Pickle as before, and let them 
_ lye three Weeks longer; then take them outand wipe 
them with a clean Cloth, and tie every Nut up in aclean 
Vine Leaf; put them into frefh Vinegar feafoned with falt, 
made Muftard, Horfe Radifh and Garlick if you like 
it; toan Hundred of Nuts put one Ounce of Ginger, 
one Ounce of Pepper, of Cloves and Mace, a Quarter 
-of an Ounce of each, two fmall Nutmegs, and half a . 
Pint of Muttard-feed made into Muftard ; all the Pickles 
to be raw Vinegar not boiled ; the largeft double Nuts are 
the bef to pickle. : 
@ 


a : 
eS 1 < 
- 1 
eee. Toe SRNR ae ied | ON, 5 laa 
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To pickle Lobfters, . 
Boil. your Lobfters in Salt and Water, till they will eafi- 
ly flip out of the Shell ; take the Tails out whole, and juft. - 
crack theClaws, and ‘take ‘out as whole as ‘poflible”; then 
make the Pickle half. White-wine and half Water-; put 
in, whole Cloves, ‘wholePepper, whole Mace, ‘two or 
three Bay-leaves ; then put in the Liobfters, and let. them 
have a boil or two in the Pickle ; then take them. out, 
and fet them by to be cold, boil the Pickle longer, and 
when both are cold, put them together, and keep. them: 
for ufe. Tie the Pot down clofe; eat them with Oil,. 
and Vinegar, and Lemon. , 


To pickle Cucumbers, Weta 

Take five Hundred Cucumbers, wipe them clean,..make: 

a Brine of Water and Salt;, ftrong enough to bear an 
Egg, put them into it ; let them-lie for. Twelve Hours 3- 

then take them out, wipe them. dry ;- then in the: Veffel 

you defign to keep them.in, lay. a Layer of Dill, fome 
whole long Pepper; and: a little Maee,.then lay a Layer: 
of Cucumbers, and fo continue to dotill you have laid’ 
them all-in s boil two Gallons of Vinegar, pour it hot 
‘over the Cucumbers, cover-them up iclofe for two’ Days 3. 

than pour out the, Vinegar,. boil:it again, {cum «ity and 
pour it again. upon: the: Cucumbers. boiling -hot ;.when - 
you have done thus three or: four Times, put in a.piece 

»of Allom,. and-ftop them clofe for ufe: . 


Ta 9 ne Fo pickle Sprats for Anchovies: ~~ 
-» ‘Take an Anchovy-barrel;,or a deep glazed Pot; put 
_ a few Bay-leaves atthe Bottom ; then a. Layer:of Bay- 
- Salt; and fome Petre-fale mixt together; then a Layer of 
 Sprats ctowded:clofe;. then Bay-leaves, ‘andthe fame Salt 
and Sprats; and: fe till your Barrel or:Pot be full ; then 
“put in the Head of your Barrel clofe, and once a Week 
‘turn the other end upwards; in three Months. they willbe 

_ fit. to eat as Anchovies raw, but they will not diffolve. 


* 2 To pickle: Elderni or any other Buds Of ‘Treési 200 * 

‘Give them one or two Warms with ‘Vinegar, Salt, whole P. 
‘Pepper, long Mace, and. a ‘little: Lemon-peel. in: Pieces ; * 
ethen drain them, and let the Buds and. Liquors coobfepa- — ; 
rately $ afterwards put them ina Pot, and cover them 
swith your Pickle, — - : To 


raat ere ' ae ee” ud 
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To pickle any fart of Flowers for Sallads, as. Clove Gilly _ 
flowers, €¥c. 

Put them into a Gallipot with as mutch Sugar as they 

weigh); fill themeup with Wine. Vinegar. To every, 

Pint of Vinegar put a Pound of Sugare) 69 0 sie! 


‘ To pickle Nafturtium-Buds, aegis 
Gather your littke Knobs quickly after your: Bloffoms: 
are off; put them in cold Water and Salt for.three Days, 
fhifting them once a Day, then make a Pickle, but do 
not boil ‘it ‘at all, of fome. White-wine;, fome Waiite-, 
_wine Vinegar, Efchalot, Horfe-radith, Pepper, Salt, Clowes 
-and Mace “whole; and Nutmeg quartered; then put 1p 


your Seeds and ftop them clofe ; they are to be eaten a5 


+ 


Capers. ° 


= 


To pickle Samphire, Broom Buds, Purflain, Riegel t 

Take Samphire, and- pick the Branches from the 
dead Leaves, then lay it ina Pot, and make a ftrong 
Brine of White or Bay Salts in the*boiling {cum’it clean’; 

. being boilédvand cold, put it to the\Samphire, ‘cover “it, 


and keep it for all the Year ;:and when yowhave Octas 


 fion to ufe it, takeand boil it in fair Water, letting ; the: 
Water boil before you put it in when it ‘is boiled and) 
become Green, let it cool, then take it out,.and put it 
into a wide mouth’d Glafs, and put ftrong Wine Vine= 
gar to it, and’ keep it clofe for ufe. . hel ae 


. Se FOr 


i pickle Alparagns — _°\' etEREEC) 


« 


_ Gather your Afpa:agus, and lay them ‘in. an earthen — 


Pot; make a Brine of Water and: Salt flrong enott 


an! 


i . ugntq, 
bear an E86: and pour it hot on them, keep: clofe” 


covered 5. t, lay Wa 
: ‘ter ed ‘Hours, then boil'and butter them” for the® 
Table, and df you ufe themas a Pickle, boil them and: 
* lay them in Vinegar. “4 5 ‘ at we te ae a at 


- ~ Boil them in, Vinegar and Sugar,.and, put them into. 
the fame Pickle: Obferve: to, cut them .in | fmall long. 
_ Thongs, the Length of half the Peel of your Lemen: 

Rar: eee : It. 


Nha 3 


Pol 


+ 


Hey 


en you ufe them hot, lay - them in cold Was’ — 


| 
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It fhould be boiled in Water before it is boiled in Vine- 
gar and Sugar. , 2 


To pickle Lemons. . 
Take twelve Lemons, fcrape them with a piece of 


broken Glafs; then cut them crofs into four parts, 


downright, but not quite through, but that they will hang 
together ; then put in as much Salt as they will hold, and 
rub them well, and ftrew them over with Salt; let them 
lie in anearthen Difh, and turn them every Day for 3 


Days ; then flice an Ounce of Ginger very thin, and falt-- 


ed for three Days ; twelve Cloves of Garlick parboiled 
and falted three Days ; a {mall handful of Muftard-feed 
bruifed, and fearced through a Hair Sieve; fome red In- 
dian Pepper, one toevery Lemon. Take your Lemons 
out of the Salt, and {queeze them gently, and put them 
into a Jar, with the Spice, and cover them with the beft 
White-wine Vinegar. Stop them up very.clofe, and-in a 
Month’s time they will be fit to eat. | 


, To mango Cucumbers. 

Cut out a little Slip out of the Side of the Cucumber, 
and take out the Seeds, but as little of the Meat as you 
can; then put in the Infide Muftard-feed bruifed, a 
Clove of Garlick, fome Slices of Ginger, and fome Bits 


of Horfe-radith; tie the Piece in again, and make a 


Pickle of Vinegar, Salt, whole Pepper, Cloves, Mace, 
‘and boil it, and pour it on the Mangoes ; and fo do, 
for nine Days together; when cold, cover them with 
Leather? | 
2 Ta. make Melon Mangoes. oP 

_ Take fmall Melons, not quite ripe, cut a flip down. 
_ the Side, and take out the Infide very clean ; beat Muf- 
_ tard-feeds, and fhred Garlick, and mix with the Seeds, 
and put in your Mangoes ; put the Pieces you cut out in- 
to their places again, and tie them up, an put them inta 
your Pot, and boil fome Vinegar, as much as you think 


will cover them, with whole Pepper, and fome Salt, and 


_ Jamaica Pepper, and pour in {calding hot over your 
Mangoes, and cover them clofe to keep in the fteam ; 


and {fo do every Day for nine Times together, and when 


they are cold cover them with Leather, . 
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Yo pickle Onions. 

Take thofe that are fmall and of a white Colour ; 
parboil them, and let them cool ; make your Pickle with 
half Wine, half Vinegar ; put in fome Mace, Slices of 
Nutmeg, Salt and a little Bit of Ginger ; boil this up to- 
gether, and skim it-well ; then let it itand till cold ; put 
in your Onions; and cover them down; if they fhould 
mother, boil them over again and skim them weil, and 
let them be quite cold betore you put. in your Onions, 
and they will keep all the Year. 


To pickle fmal] Onions. 

Take young white unfet Onions, as big as the tip of 
your Finger ; lay them in Water and Salt two Days ; thift 
them once, then drain them in a @loth ; Loui the beft 
Vinegar with Spice, according to your Tafte, and when 
tis cold, keep them in it covered with a wet Bladder. 


a 


To pickle Mufhrooms. | od 

Take the Mufhrooms and peel them, cut the Rind off 
behind, and fling them into clean Water; wafh them in 

_ twoor three Waters, and then boil them in a little Wa- 
_ ter, with a good. Quantity of Salt, a Bundle of fweet 
Herbs, a little Rofemary, and all Manner of Spice. 
When they are well boiled, let them ftand in the Liquor 
twenty-four Hours, and then pour the Liquor from them 


in a hot Cloth, to {mother them a Day and a Night, | 
and put in your Pickle, which you muft make*of white _ 
Wine and Elder Vinegar, all Manner of Spice, Ginger, 


Horfe-radifh, and Juice of Lemons. Put them into Pots, 
and lay an oiled Paper over them, and fo keep them for 
ufe. Let them be ftopt clofe, | eh 


Beh ns To pickle Pods of Radifhes.  - 
Gather the youngeft Pods, and put them i 
_ Salt twenry-four Hours ; then make a Pickle for them 
of Vinegar, Cloves, Mace, whole Pepper; boil this and 
_ drain the Pods from the Salt and Water, and pour the Li- 
_ quor on .them boiling hot, put tothem a Clove of Gar- 
Lick a little bruifed. ame 2 Mid 


n Water and 


™?, rome a - ey Oe RY ae 
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To. pickle Oyfkters. 


Take of ‘Macé,» and:whole Pepper, ‘of each a ‘Quar- : 


ter of an Ounce,: half a Pint of white Wine Vinegar, a 


Pint of white Wine, put the Oyfters into the Kettle with _ 


their own Liquor and a little Water, half a Handfal of 
Salt, a lictle of the. Pepper and Mace ; as they begin to 
heat,’ skim them well, let them only juft boil for fear of 
hardening ; take: them out: dry with a Skimmer, then 
putin the reft of the. Spice with:the. white. Wine and Vie 
', negar; but if the Vinegar be very flrong, abate:a little 
of the Quantity, and.let it all boil up for a little-while ; 
then Jet them both ftand till they ‘arecold, and then put 


the, Oyfters into the Pickle ; when the Oyilers:have’ béen - 


a Day or twoin the Pickle, tafte the Liquor, and if it be 


not fharp enough, and you would keep them. long; put. 


in, a, little more Vinegar; if you have a Mind to keep 
the Oyftets-for two Months or fo, obferve the-Pickle, and 
if it grows white at Top, skim it off, take out the Oy- 


fters, boil the Liquor, and»put the Oyfters in again when 


Molds 5 yy 

ee To pickle..Mackatele x vies $5 ities pk peal 
._ Slit your Mackrel in halves, take out the Roes, gut and 
. lean them, and ftrew Salt over them, and lay one ona- 
*, nother, the Back of one to.the Infide of, the other, fo let 
~ > them jhe two or three Hours ; then wipe every piece clean 
from the, Salt, and ftrew them over. with Pepper, beaten, 


Tonger ; then fry them. well, take theny; out of :the.Pan 
id, lay them on coarfe,Cloths to. drain ;..when cold put 
them in a Pan, and cover them over with a» Pickle. of 


pasted) ickat ee 
A 


Vinegar boiled with Spice whentis cold, eres 


ey I ase hr ae ty CoE HY ’ yom i: 
ara; tanh aie s cm CURA xd 
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and grated Nutmeg, fo let them lie two or three Hours 
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unto boiling Water, with a»Piece of ‘Buttér ‘in the Water 
to plump them ; then ufe them for-what you pleafe. 

; b6T 4: A good way to Pickle Pork. 
/ Bone it;and cut it into fuch Pieces as will fie moft con- 
‘venient in your Powdering-tub, ‘which muft be largé and 
‘ found to-hold the Meat:and’ preférve the Brine; the nar- 
rower and deeper your "Tub is, the better ’twill keep the 
Meat ; rub ‘every «Piece well with Salt-petre, then take 
one Part Bay-{falt, and two Parts common Salt, and rub 
\every Piece'verywell, and cover it with Salt, as you do a 
| PlitchofiBacon; then ftrew Salt in the Bottom'of your 
‘Tub, :andolaythe Pieces in as clofe as poflible! - ftrewin 
Salt round~the Sides of ‘the. Tub; as your Salt: melts “on 
the Top, ‘itrew on more, It will keep a great while, and 
ds very»goody | 4 fae 5 Sewer cer 
Pee ees th geo Ok , Segoe hat a ; 
To pickle’ Ox-palatés.) pater ay 
Take your Palates and wafh them well with Salt in the 
Water, andsput them in’a’ Pipkin with Water and fome 
‘Salt, and when they are ready to boil, fcum them. very 
_ well, and put into them whole Pepper,” Cloves and Mace, 
as much as will give themy a quick Tafte ; when they are 
-¢boiled tender, -which will ‘require 4’ ot 5 Hours, peel hed 
and cut them’) into’ fmall’ Pieces, and let them cools... 
_ then make'the’ Pickle of White Wine Vinegar, andasmuch 
_ white! Wine ;) boil the Pickle, and put in the Spite as was 
_ boiled in the Palates, and a little freth Spice, putin6dor  . 
7 Bay-leaves, and lét:both Pickle and Palates be cold be- 


Petes 


- fore you/put them together ; then keep them for ufes a 


> et ¢ i oe ey ts - 7 : : ee hes ‘ a 
6 To pickle Salmon to keep all the Year? Piet 
_ . Scrape the Salmion,’ takeout the Guts, wath it ‘and dry 


its then divide it into’ as'many Parts’as you think proper 


_whole Pepper, Mace; Cloves, and fliced Nutmeg, and | 
\ boil. all together until the Salmon be enough. Take it out © 
quer, and let it cool, and when it is'cold, place 
Barrel, and ever every Lay of Salmon, flrew | 
oves, Black-pepper, and Nutmeg pounded coarfe; 
rhe bi ck ns eg SE TAP ee Ot SW a ee ame 
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and when your Cask or Barrel is filled, pourthe Liquor 
upon it in which, it was boiled ; and then take fome Vine- 
gar and boil it with a few Bay-leaves, and when ‘tis 
cold, pour it upon your Salmon, and barrel it up for ufe. 
N. B. The Salmon will perith if not kept covered with 
the Pickle; and if done after this Manner, it will be fit 
for ufe in five Days, or may be kept allthe Year. 


| To pickle Hams or Ribs of Beef. 

Take fix Gallons of your Bloody-beef-brine, or from 
Pork, and put to it two pounds of brown Sugar, and a 
pound of Salt-petre, boil ’em together, and: {cum it. well, 
and when ’tis cold, put it into the Thing you defign to 

' pickle in, and put in your Hams; large ones mutt lie in 
the Pickle three Weeks, {mall ones but a Fortnight, fome- . 

_ times turning them.; the Pickle muft be ftrong enough to 
bear an Egg, This way is only for great Families, that 
kill or ufe a great deal of Beef, . 3 


To pickle Herrings, Red Trout Fa/bion; to diffalve the 

‘ ones. 
, Cleanfe them well, and cut off the Heads; then take 
‘an Earthen pan, and lay a Row of Herrings at the Bot- 
tom ; {prinkle them all over with Bay-falt and Salt-petre 
mix’d; then lay another Row till your pan is full, then 
“Cover them and bake them gerttly ; and when cold they 
will be as red as Anchovies, and the Bones diffolved. 


GO hae -' Yo pickle Cucumbers in Slices. . 
_° . Slice your Cucumbers pretty thick, and to a Dozen of 
_ Cucumbers flice in two or three good Onions, and ftrew 
- on them a large Handful of Salt, and let them lie in 
_ their Liquor twenty-four Hours; then drain them, and 
put them between two. coarfe Cloths; then boil the bef. 
white Wine Vinegar, with fome Cloves, Mace, and ¥a- 
maica Pepper in it, and pour it fcalding hot over'them, 
_ as much as will cover them all over; when they arecold, 
cover them up with Leather, and keep them for ufe, 


Rar To Keep Quinces iz Pickle, 
Cat five or fix Quinces all to pieces, and put ‘them in 
‘an Earthen-pet or pan, with a Gallon of Water, and 
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two Pounds of Honey; mix all thefe together well, and 
then put them in .a Kettle to boil Jeifurely half:an Hour, 
and then ftrain: your: Liquor into that ‘earthen Pot, and 
when ’tis cold, wipe your Quinces clean, and: put them 
into it:'They muft be covered very clofe, and they will 


keep, all: the Year. 


A very good Way to pickle Neats Tongues. 
Lay your Tongies twelves Days in’ common Salt and 
Salt-petre ; then boil them very, tender, and blanch them ; 


cut off the Root, and Jay:them into a Pot; and pour over, 
them a.Pickle| made of white Wine Vinegar, which you: 


mutt boil up with Pepper, Cloves, Mace, and a little Gin- 
Ser; when, ’tis, ready to take off the Fire, throw ina 


Piece of Lemon Peel, and three or four Bay Leaves ; put’ 


 It-not to. the ‘Tongues till cool; tie’ them clofe’ from 

the Ain. A) little of the Pickle, with: good Oil,’ is their 

Sauce. jks: Sold trash ego" oul iaiites wish 
To pickle Athen-Keys. 


Take thofe which are young, plump and very tender ; ‘f 
parboil them in alittle fair Water,’ then take a Pint of 


white Wine, half a Pint of Vinegar, the Juice of a Cou- 
_ ple. of, Lemons, and. a. little:Bay-falt, and> boil. them to- 


gether; Jet it ftand by till it is cold, then put the Afhen : 


_ Keys into the:Pickle, and cover ‘them: from the Air. 


e its Big: aa The haibirons Salade. 


ame 8? ; pee p 
‘Fake Lemons, and cut them in “halves, and when you | 


have taken out:the Meat, lay the Rinds in Water twelve 


Hours; then take them out,»:andicut the Rinds’ thus Ginss svt) 


52 oe 04 


then boil them in Water till they are tender ; then take) 


2 


= 


them out and dry them; then take a Pound of Loaf Sugar, © 
and put to it a Quarter of a Pint of white Wine, and _ 
twice’ ids much: white Wine Vinegar, and boil it a little; 
then itake! it off, and: when °tis cold put it in the Pot to ° 
your.Peéls; ‘They: will be ready'to éat in five or fix Days, 


and it is-apretty Salade. 
THO! 2 Juea-ousde.} 
+ 


ida 998k % pickle French Beans, 3 & 


Pick the {mall flender Beans from the Stalls, ay let 


them Jie fourteen Days in Salt and Water ; then wath 
them clean from the Brine, and put them in ‘a Kettle of 


> 3 
27B! 
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let ‘them ftew, and not boil,» till theydte\almoft-as ten 
der as for eating»; then’ ftrain. them. off, and-ftrain them 
on a.coarfe Cloth ‘to dry ; then: puts them: in your Pots’: 
Boil Alegar, {cum it; and pour it over them, covering 
them clofe ; boil it fo three or four Days together, till 


they be Green: Put Spice, as to other Pickles, ‘and: when - 


cold, cover with Leather. 


To pickle Miufcles: wnCockelest | wort ead 

Take your frefh Mufcles;: or Cockles:; wath them’ “very: 
“clean, and put them ina Pot over the Fire, ‘tillithey opens 
then take them out of their-Shells and: pick them/clean, 
and lay them to cool; then put their Liquor to fome 
Vinegar, whole Pepper, Ginger fliced thin,: and Mace, 
and fet it over the Fires when it is feolding. hot, put in 
your Mufcles, and let them ftew alittle ; then pour out 
the’ Pickle. Front them, .and when both.are cold, - putithem 


-m an earthen Jug, and cork it up clofe : In eet or three 


es. (Days they will be fit. toveati of) /\ 9 ~ 


i 


4 very good Way: to: keep ivan in’ ‘Pickle Yon ailing 
- to eat Hot or Cold, 
~ Clean them well, and rub them: very dey then lay. 


np ees flat in a Tray, and Salt them well with ‘common 
— Salt; let: them lie two Days, ‘then beat an?.Ounce of: 


Galt-petre for every Tongue, and ftrew it on the Top of 
the Tongue ; let it lie two or thee Days, and then falt 


bid |: again ‘with common Salt ; after: this turn them often, 


and put frefh Salt when wanted.;: thefe need ‘never be 


. So 


e ae aah To, pickle Cabbage. Da ita) Gee 
You may do it in Quarters, or fhave it iny Jong. Slips,’ . 
on feald. it about four Minutes in. Water and Salt; then: « 
take it out and cool it; boil up, fome Vinegar and°Salt; “ 


ie 


& 


“whole Pepper, Ginger and Mace ;,when your Pickle: is: 


_ dried, but ‘kept always in the Pickle,’ and: sagt» when’ ' 
ae, have Occafion out of the Pickle. | | 


ide 


boil’d and skim’d, let it be cold, and then put in your ‘ 


‘ah eile 3 cover it prefently, and they will meee or 


Jo pickle Red Cabbage, 
“Take your clofe-leaved red Cabbage, and cuts it in 
Pcnabratac, and when your Hignee rain put. in. id 
Sa | ages 
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bage, and give it a dozen Walms; then make the Pickle 
of Whiteawine Vinegar and Clare: Yoo. may put to i 
Beet-root,. boil, them firft, and, Turnips half boiled ; ’tis 
very good for the garnifhing Difhes, or to garnifh a 
Salade. | A | 

ae To pickle Barberriess =. ) 
take Water, and colour. it red with fome of the 
worft of your Barberries, and, put Salt to. it, and make 


-% 


it ftrong enough. to bear an Egg; then fet it over the 
‘ire, and, tet it boil half an, Hour 5. {cup it, and when 


“ts, cold, ftrain, it over your; Barberries;, lay fomething 
on them to.keep them in the Liquor, and cover the Pot 


or Glafs with Leather. onae. .lal xo ¢2or0 7 
oi » sui Call's Head. coller'd. and pickled... 


- You, muft :bone it and cleanfe it; well { then wah. it 
- with Egg, and, feafon it, with Pepper; . oat a2 Bast 
‘Thyme, and -Parfley,s put on {ome force 1, ae roll 
if up, apd boil. it tenders) then take OW» and: Jay. it 
in. Sturgeon Pickle; let it. lig foun Days, when, you may. 
ule it in Slices.as‘you do Sturgeon,, .; ;,,. \ ame 


wil § 


Siikd Gkh an isthe ; tru to " no: a 
<0 pickle Sparrows or, Squab-Pigeons.. 


Take your Sparrows, Pigeons, or Larks, and draw | 
them, and _cut..off their Legs 5, then make a Pickle of 
Water, a Quarter of. a.Pint/of, White-wine, a, bunch-of 
boils; put.in your, Sparrows,, and when they are enough,, . 
take them up, and when they are cold, put: them in the 
Pot you keep them. inj then make a ftrong Pickle of 

henith Wine, and White-wine Vinegar, put in an Oni- 
on,.a Sprig of Thymeand Savoury, fome Lemon-peel,’ 
fome, Cloves, Mace: and. whole. Pepper; feafon it pretty, 
high with Salt’; boil all thefe together pretty well; then 
fer it by till ’tis,cold, and put it. to, your Sparrows; once 
ina, Month;new. boil the Pickle, and, when the Bones are. 

iffolved,.. they; are;fit to-eat.; put them in China-Saucers, 


a ae | 4 


and. mix with your Pickles. eS ee 
Re Another Way to pickle Walnuts. pe . / ‘ rk . 
_ ~ Take Walnuts about Mid/ummer, when a Pin’ will pats. 
#hrough them; and put them in a deep Pot, and cover ° a 
| L 2 P them,” 
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them over with ordinary Vinegar ; ‘change them into frefh 
Vinegar once in fourteen Days, fo do four times; then 
take fix Quarts of the beft Vinegar, and put into it an 
Ounce of Dill Seeds grofsly braifed-; Ginger fliced three 
Ounces, | Mace whole one Ounce, Nutmegs quartered two 
Ounces, whole Pepper two Ounces ;. give all a boil.or 
two over the Fire; then put your Nuts into. a Crock, 
and pour your Pickle boiling hot over them ; cover them 
up clofe till’’tis cold to keep in the Steam ;’ then have. 
Gallipots ready, and place your Nuts in them till your 


Pots are full; put: in ‘the Middle*of each Pot’ a’ large. - 


Clove of Garlick ftuck full’ of Cloves ; and ftrew over 


the Tops of the Pots Muftard Seed finely beaten, a Spoon- 


ful, or more or lefs, according to the Bignefs of your Pot 3 
then put the Spice on, and Jay Vine Leaves, and pour 
on the Liquor, and lay'a Slate on’ the Top to keep them 
under the Liquor, Be careful not’ to ‘touch them’ with 
your Fingers, left they ‘turn black ; but take them out! 
with a wooden Spoon; puta Handful of Salt’ in’ with. 


the Spice’ ‘When you firft’ boil the Picklé, you muft! 
likewife remember to keep them under the Picklé'they 


are firft fteeped in, or they will lofe ‘their Colour.’ 


Tie down the Pots with Leather. A Spoonful of this — 


Liquor, will relifh Sauce for Fifth, Fowl, or Fricafy.. 


Another Way to pickle Mufbrooms. dad vy 
_ Put your’ Mufhrooms into Water, and ‘wafh them clean 


with a Spunge, throw them into Water as'you do them 3 


Soe! 


c lean, and put them into cold Water, and a little Salt’: 


“Let them’ ftand twenty-four Hours, and put them into 


s 
d 


White-wine Vinegar, and ‘let them ftand a Week ; then’ 


take your Pickle ‘from them, and boil it very well with’ 


whole Pepper, Cloves, Mace, and‘ a little All-fpice ;' 
when your Pickle is cold, put it! to: your Mufhrooms in 
the Glafs or Pot you keep’ them’ in; keep them clofe}’ 
and tied down with a Bladder ; the Air will hurt them 3’ 
if your Pickle Mothers, boil it again: You may make’ 
your Pickle half White-wine, and half White-wine Vi- 


negar. _# 4 , A Pa ta. 
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then put in Water ;and a little Salt, and when‘it boils’ 
put in your Mufhrooms ; when they boil up fcum them 


ee 4 


“a 
3 


. 
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. _ Another Way to pickle Cucumbers. 
-'Wipe' your Cucumbers very clean with a Cloth, then 
get-fo mariy Quarts ‘of Vinegar as you have Hundreds 
of Cucumbers,’ and take Dill and Fennil, and cut it fimall, 
and put it to the Vinegar, and fet it over the Fire in a 
Copper Kettle, and let it bois and then put in: your Cu- 
cumbers till they are warm through, but not boil while 
they are in; when they are warm through, pour all out 
into’a' deep earthen Pet, and cover it up very clofe till 
the next Day ; ‘then do the fame again; but the third 
Day féafon the Liquor’ before you fet it over the Fire ; 
put ‘in ‘Salt ‘till ’tis: blackith, fome fliced Ginger, whole 
Pepper, and’ whole: Mace; then fet it over the Fire 
again ;‘and’when it boils, put in your Cucumbers : When 


- they are hot through, pour them into the Pot, covering 


it clofe';: when they are cold, put them in Glaffes, and 
ftrain the Liquor over them ; pick eut the Spice, and put. 
tothem ; cover them with Leather. . 
Another Way to pickle French Beans. | 
Take young. Fresch Beans ; take off Top and Tail ; 
then make aBrine with cold Water and Salt {trong enough” 
to bear an Ege ; put in your Beans into that Brine, and 
let. them, lie fourteen Days; then.take them out, and. 
wafh them in fair Water, and fet them over the Fire 
in cold Water; without Salt, and let them boil till they are - 
fo tender as to eat ; and when they are. cold, drain them 
from their Water, and make a Pickle for them: Toa. 
Peck: of French Beans, you muft have a,Gallon of White-— 
wine Vinegar ;. boil it with fome Cloves,, Mace, whole - 


Pepper, and fliced,Ginger, and when.’tis cold, pur it and. 


your, Beans ina‘Glafs; fo keep them. for Ufe. iy 
i Another Way to pickle Barberries. Min ee 
« Take of White-wine Vinegar, and fair Water, an- 
equal Quantity, and to every Pint of this Liquor, put a_ 
Pound of Six-penny Sugar ; {et it over the Fire, and bruife . 


~fome of the Barberries and put in it a little Salt ; let it~ 


boil near- half an Hour; then take it off the Fire and . 


_ ftrain it, and when ‘tis pretty cold, pour it into a Glafs 
Ai, pretty P 


4 
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over your Barberries 3 boil a Piece of Flannel in the Li- | 


_ q8or and put over them, and cover the Glafs with Leather’ 


- \ 
# 
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Another Way to pickle Muihrooms. . 
«Take only the Buttons, wath them. in‘Milk and Wea- 
ter with ia Flannel; put: Milk ‘on the Fire, and, whem 
it boils, put in your: Mufhrooms, and. boil them, four’ ry 
five boils,i and have in readinefs a-Brine made, with, Milk: 
and ‘Salt, and take::thém: out of ;the! boiling Brine, and) 
put them into’ the Milk Brine; and cover them up. all» 
Night; then have a Brine with Water and Salt, boil vit, ; 


and let sit ftand to be cold, and: ‘put in your, Buttons; :_ 


and: wath them in it. When you. firft, boil, your; Mufh- ; 
rooms, you ‘muit:put swith them | an, Onion ; and) -Spices| 
"Phen ‘have in readinefs. a Pickle,| made with half: bitte 
wine, and half White-wine Vinegat ;> bonl, it,in, Ging! 
Mace, Nutmegs, and whole; white Pepper ,;when; it 

quite cold, put. your. Muflrooms: into..the Bottle, 

fome Bay Leaves ‘on. the: Sides,> and. ftrew between. ie: 


of your boiled Spice; then put in the Liquor, and: a:lit-; 


tle Oil on the Top; cork and rozin-the;Top; fet, ve 
cool and ayy in the Bottom be da sien 


seh Way: Eo sui Watnines> 9318\) 
% Fuly. eathieg the largeft Walnuts, ‘aiid let oe ‘lienitie? 


Days in Salt and Water, fhifting therty every third Day #1 3) 


let the Salt and Water be’ ftrong enough to’ bear an ness 
then’ put two Pos of Water on the Fire ;: when the 
tér is hot, put in your Walnuts’; fhift them ‘out of. she 
Pot into the other ; ; for the more clean Water’ they have! 
the ‘better; when fome: 6f ‘them begin to tife?im ‘the! 
Water, they are enowgh ; then pour them inte a Co 
lander, and witha woollen Cloth wipe them sclean{ and’ 
put them in the Jat you keep" ‘them dn ;- then boil as mich | 
Vinegar as willcover’ them, ‘with: beaten. Pepper;: ‘Cleves; | ‘ 
Mace, and Nutmeg, juft. bruifed, and put fome Cloves 
of Garlick into the Pot ‘to them, and whole Spice, and 
Jamaica Pepper ; and when they fate cold, put. ‘into 
every half Hundred of Nuts, three Spoonfuls ‘of Maftara: 
Seed. | 'Tyea nq over them ‘afd Leathers be, WS ‘oa 
asryvwpets - pirto 
1 hhox 
° eben Wr yo eats ri Nfiftirdoss Pat ‘nie 
gt ie ia, tay wath and ru Hehe ele 
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Mate, forty Cloves, fix Bay Leaves, twice as’ much bea- 
ten Pepper as will lie'on.a half Crown 3 a good. handful 
of Salts ‘a ‘dozen ‘Onions,‘\a Piece: of: Butter::as big! as 
dn Pe ¢)'and /halfiaPint of Vinegar 5: ftew thefe.as fait as 
‘you 'cah 5 keep?the Liquor for Ufe,: and dry the Mufh- 
rooms firft’ of a broad:Pan iin ithe Oven ;. afterwards: put 

“them. 6n ‘Sieves, till’ they are dry enough ito pound all 
together into‘Powder. ° This quantity ufually makes half 
JaPoand 20 92d de OF han 
WISH » * Another Way to pickle Mufhrooms. rn 
"Take ‘your Mufhrooms as: foon’ as.they: conte) in 3 cut 
“the Stalks’ offj afd throw: your’ Mufhtoams into Water 
‘and Salt ‘a8 you'do them 3 then rub°them with a Piece of 
‘Piannel, atid’ as? you ‘do them; throw’them into another 
cV effel’ of "Salt and ‘Water ; ‘and: when: all :is done, put 
forme Salt ‘and’ Water on the Fire;) and when ’tis {calding 
‘hot, put in your’ Mofhrooms, and Jet them flay in as 
long as you think will boil an Egg; throw them into cold 
Water as foon as they come:off the Fire; but firft pus 
‘then in’ a2°Sievesand Jet them:drain ffom «the shot’ Wa- 
iter 3) and*befure to take them ‘out of the hot.Watet im- 
‘mediately, Yor they! will wrinkle! and ‘look :yellow.o.:.) — 
©? Leothem fland inthe cold: Water till next Morning,’ 
ithen take’ them out, and put: them into frefh Water and 
“Salt,” and change them every Day for three: or four Days 
together’; then wipe them very dry, and put them into 
“diftilled Vinegar: The Spice muft be diftilled in the Vi- 
Ghégieds hid to geval do 7 : 
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ft} S AMON fo 2 » WSthi wae .% 
_s./The:Plumbs that will be-greetieft, are-the. white Plumbs 
ithat.are ripe in. Wheat; Harveit ; gather them about. the 
‘Middle-of: Fuly,) whilft: they, are green; when gathered, 


slay. them sin Water, twelve Hours; sthen: feald them in 
‘two feveral Waters, let not. the firft,be jtoo, hot, but the 


Hecond: »muft boil before: you put, the Plumbs, in, .and 
vwhen they begin to fhrivel,: peel off the Skin as you do 
ee o L 4 Codlins, 


them’ up: 
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Codlins, keep ‘them whole, and’ let. a third Water be 
made. hot ; and when. it boils, ,put in your .Plumbs, and 
give them two or three Walms ; then take them ‘off the 


«Fire, and cover. them clofe for half a Quarter .of an 


Hour, till you perceive them to look greenifs and ,ten- 
der; then take them out, and ‘weigh them, with double- 
refin’'d Sugar, equal Weight; wet:a Quarter of .a Pound 
of your Sugar. in four fpoonfuls of. Water';. fet it on the 
Fire, and when it begins to boil, take it off, and put 
in your Plumbs one by one, and ftrew the reft of your 
Sugar upon: them, only faving a. little ‘to,.put.in with 
your Perfume, Musk or Ambergreafe,. which!/ mutt, be 
put in a little before they.are done. -Let them boil foft- 
ly: on a: moderate: Fire half an Hour, or more, till, they 
are green, and the Syrup thickifh; put your Plumbs in 
a Pot or Glaffes; let: the Syrup have two’or, three Walms 
more, and put it to them; when they are cold, paper 


Jo preferve Oranges whole.) 
Take the beft Bermudas Oranges, and pare them, with 


-a Penknife very thin, and lay your Oranges in. Water 


three or four Days, fhifting! them’ every Day ; then, put 


them in a Kettle with fair Water, and put a\Board-on them 
to keep them down in the Water, and have a,Skillet on 


the Fire with Water, that may. be» in-readinefs, to fup- 
ply the Kettle with boiling Water ; as, it .wafles it muft 


be filled: up three or four Times, while, the Oranges are 


doing, for they will take up feven or eight Hours in 
boiling ; for they muft be fo tender that a Wheat-fraw 
may be thruft through them; then take them up and 


“feoop the Seeds out of them, making a little Hole on 


the Top; then weigh them, and to every Pound of 
Orange, take a Pound and three Quarters of. double- 
refin’d Sugar, finely beaten and fifted ; fill up your Oran- 
ges with Sugar, and ftrew fome on them, and let them 


\ fie a little while, then make your Jelly for them thus : 


» Take two dozen of Pippins; and flice them into-Wa- 


© ter, and when they are boiled tender, ftrain the Liquor 


. from' the Pulp; and to every Pound of Orange, “you miuft 


have a Pint and a:Half of this Liquor, and» put to: it 


; thrée quarters of the Sugar you left in filling the Oranges ; 


| put it ia a clean earthen Pan till ’tis cold; then put 


A 


fet it on the Fire, and let it boil and feum ‘it. well, and 
at 
mn + 


> 
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in your Skillett, and put in your Oranges, and with a 
{mall Bodkin job the Oranges as they are boiling to let’ 
the Syrup into them ; ftrew on the reft of your Sugar 
while they are boiling, and when they look clear, take 
them. up, and put them in your Glaffes, but one in a 
Glafs, jut fit for them, and boil the Syrup till ’tis almoft 
a Jelly ; then fill up your Oranges andGlaffes ; and when’ 
they areicold paper them ‘up, and put them in your 
Stove, 8 G9e f eh : 
bag ‘Yo’ preferve Green Apricots. 
"Take your Apricots before the Stones are hard, put 
them into a coarfe Cloth, with a large Handful of Salt, 
rub them well in it; then put them into fcalding hot 
Water, fet them on the Fire, and keep them fcalding 
on a gentle Fire, till they are green; then let them boil 
till they are-tender ;’ put to a Pound of Apricots a Pound - 
of Sugar double ‘refin’d-; boil your Sugar to a thick Sy- 
rup; and when the Apricots are drain’d and cold, and 
the Syrup is cold, you may put them together ;. what 
you defign for Tarts will keep fome Time with half their’ 


. Weight in fingle refin’d Sugar.) When you are to boil 


your Sugar to Syrup, you may wet it more than when 
"tis to candy. ‘ 7 


i To. preferve Goofeberries. ’ 

Take of the beft Dutch Goofeberries before they are 
too ripe, ftone them, and put them in a Skillet with fo 
much fair Water as will cover them ; fet them on a Fire 
to fcald, and when they are tender, take them out o 
the Liquor and peel off the outer Skin, as you do Ced- _ 
lins, and throw them into fome double-refin’d Sugar, 
powdered and fifted ; put a Handful more of Goofe- 
berries into that Water, and let them boil a little; then 
run the Liquor through a Sieve ; take the Weight of your 


_ peeled Goofeberries in double-refin’d Sugar ; break’ the 


Sugar in Lumps, and wet the Lumps in the Liquor that 
the Goofeberries were fcalded in, and put your Sugar in 
a Preferving-pan over a clear Fire, and let it boil up, 
and {cum it well; then put in your Goofeberries, and 
let them boil till they look clear ;' then place them in your 
Glaffes, and boil the Liquor a little longer, and pour it 
gees A, Bor geek he ee line i on 
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& -£ i” ars POTTY . Liye P 2 ROS - GL)! THO Y AM 
en your Goofeberries in the Glafles; .when they are cold: 
paper them. “aa word: sacks Olal auiye ads 
_o. . Yo, dry Pears er Apples. 

. Take poppering Pears, and. thruft a piked Stick into 
the Head of them beyond the Core, then feald them, but 
not too tender ; then pare them. the long Way ;, put them 
in Water, and take the Weight of them in Sugar, .and: 
clarify it with Water, a Pint of Water to a Pound of 
Sugar, ftrain the.Syrup, and-put.in.the Pears ; fet them. 
on the Fire, .and, boil. them pretty faft for half, an.Hour ; 
cover them with Paper, .and fet them by. till the next, 
Day ; then boil them again, and fet them by, till. the. 
next Day ; then take them out of the Sv~yp, .and_ boil 
it till "us, thick and ropy; then put “Ze Pears in, your, 
Preferving-pan, and put the Syrup. to. them,.and_ if jit; 
will not cover them, add.fome Sugar to them,, fet them, 


ever the Fire and let, them. boil. up.;\.then, cover them, 


with Paper, and fet them in.a Stove. twenty four Hours >, 
hen. take them. out, and lay them on, Sieyes.to, dry, 5 
then lay them on Plates, and duft them with Sugar, and 
et them, into. your Stove to dry ;. and.when one Side jis. 
dry, lay them-on Papers, and turn them, and_duft the 


_ ether Side with Sugar; fqueeze the Pears flat by degrees ; 
- f *us Apples fqueeze the Eye to, the Stalk ; when they 
are. quite dry put them in,Boxes with Papers, between, 


Ce) Atte ‘- 


te or s rire i? } 4% 
oy To. preferve Apricots in Fell. 


«To a.Pound of, Apricots,..before they are ftoned and. 
pared, take a Pound and. a Quarter of double refin’d 
“Sagar; ftone and pare your, Apricots, and have your 


- Sugar finely beat ; as. you pare them, lay fomeSugar, 


under and over them ;, whenthe. Sugar. is, pretty .welk; 


melted, fet them on the Fire and. boilthem;, keep fome, 
Sugar out to. ftrew on them. in the Boiling,.to keep their. 
Colous ; as the Scum rifes,..take it) off very clean,.and» 
fometimes turn. them with the:Ladle,, as you,fee Occa-, 
fion. When they are tender, put them into Glaffes., 
Add to your Syrup a Quarter of a Pint of Pippin-liquor,, 
and the Weight of it in Sugar, and let it boil a swhile = 
put it. to. your Apricots; let your Fire be quick; fonshe 
fooner any white Swect-meat is done, "twill look the et 
x | ree 


ae 
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ter: You may let'the Liqaor run through a Jelly Bag, if 
you would have it very clear. SEO 

“"STomake sobite Felly of Quinces.  » ° 

~ Pare your Quinces, and cut them in Halves; then 
‘core them and parboil your Quinces; when they are 
foft, take them up, and ecrufh them through a Strainer, 
‘but not too hard, only the clear Juice. Take the Weight 
‘Of the Juice in 'finé Sugar; boil the Sugar candy-height, 
and put in “your Juice, and let it feald a while, but not 
boil ; and if any’ Froth ‘arife, feumit off, and when you 
take it up, have ready a white preferved Quince cut in 
{mall flices, and lay them.in’ the Bottom 6f your Glaf- 


' “fes, and ‘pour your Jelly to’ them, it will candy »on. the 


. into filk Bags to lay with ‘your Linen. 


Top’ and Keep moitt on the Bottom a long Times. »/ 
HINT gw) Od aa eliod motte io) bane ste W Ae ole 

WT ON OTF nake! a Swwter-bay for Linnen. 2) okt 
~\ "Take a Pound of Orris-roots,’ 4 Pound’ of {weet Calfa- 
“mus, a Pound of Cyprefs-roots, ‘a Pourid of dried: Lé- 
“mon-péel, a Pound ' of’ dried’ Orange-peel, “a Peck of 
‘dried Rofes,’ make all thefe into a ‘grofs Powder; @ori- 
cander-feeds four Ounces, Nutmegs one Ounce)and! a 
Half, an Ounce of Cloves; make all :thefe into: fine 
Powder, and mix with the other ; add Musk and Am- 
bergreafe; then’ take ‘four large ‘Handfuls: of Lavender- 
“flowers dried and rubb’d, 'a‘Handful ‘of Sweet-marjoram, 
"a Handful of Orange‘leaves, a Handful of young: Walnut 
“Teaves, alf'dry’d and rubb’d ;' mix all. together with fome 

“bits of Cotton’ perfumed with Effences, and put it up 
is rae. 

Al pti ae 

Io preferve whole Quinces :avbjte: ee 
\-'Take the largeft-Quinces: of the greeneft Colour, and 
feald them till they are pretty foft ; then pare them and 
core them with a Scoop; then weigh your Quinces 
-againft fo imuch ‘double’ ‘refin’d Sugar, and make a Syrup 


& 


“of one half, and "put in your Quinces,: and boil them as 


“faft as you ¢an ; then’ you muft have in Readinefs Pip- 
“pin Liquor ; let it be very ftrong of the Pippins,. and 
‘when ’tis ftrained out, put in’ the other half of your Su. 
gar, and make it a Jelly ; and when your Quinces are 
‘clear, put them into the Jelly, and let them fimmer.a 
Tittle 3 they: will be’ very whites fo glafs them up, and 
4 L 6 . when — 
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when they. are cold, paper them and, keep them in a 
_ Stove. rg + a 


To preferve Goofeberries,* and other Fruits for Tarts. 
> Take Goofeberries ‘when they are full grown before 
they turn, pat them into wide mouth’d Bottles, cork them 
clofe, and fet them in a flack Oven till they are tender 
and crack’d ; then take them out of the Oven and Pitch 
the Corks. By this Method you may keep feveral other 
Sorts of Fruit, as) Bullace, Currants; Damfons, Pears, 
Plumbs, &c. only do thefe when they are ripe. . 


Jo make clear Cakes of any Fruit. 

Take your Goofeberries, or other Fruit, and put them 
‘in an. earthen Pot ftopt very clofe, and put them in a 
Kettle of Water, and let them boil till they break; then 
take them out, and run them through a Cloth ; take the 
Weight: of the Liquor in Sugar; boil the. Sugar .candy-. 
height ; then put in your Juice, and let it ftand over a 
few. Embers to dry till ’tis thick like Jelly ; if you fear 
it will change colour, put in three or four drops of Juice 
of Lemon ; pour it out into clear Cake Glaffes, and dry 
‘them with a little Fire. . “ tt 


9) > The bet Way to, preferwe Golden Pippins. 
_ | "Pake+to.a Pound of Apples, a Pound of double re- 
’ fin’ Sugar; and a Pint of clear Spring Water 5, fet it on 
‘the Fire, neatly pare the Pippins, and take out the Stalks 
vand Eyes ; put them into the Sugar and Water, cover 
them clofe, and let them boil as faft as you can, half a 
Quarter of an Hour; then take them off to cool ; then 
fet them on again to boil as faft and as long as they did 
‘before’; do this three or four, Times,, till they-are very 
clear 3 thencover| them clof@e: 9) 49.5 fi) suit) BO 


ry hes To preferve Damfons ayholes., 4. fae 
Take fome:Damfons, ;and cut, them,,in Pieces, and 
ut them in a Skillet over the Fire with.as much Water 
as will cover them; when they are boiled, and the Li- 
‘quor pretty ftrong, ftrain it out, add for every Pound of 
your whole Damfons wiped clean, a Pound of fingle 
yefin'd Sugar; put the third Part of the Sugar in the 
—iquor, and. fet it over the Fire, and when at fimmers, 
dgtys | put 


4 
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put in. your Damfons. Let them have one Food Boil, 
and take them off for half an Hour, covere up clofe ; 
then fet them on again, and let them fimmer over the 
Fire, often turning them ; then take them out and put 
them into a Bafon, and ftrew all the Sugar that was left 
on them, and pour the hot Liquor ever them, and cover 
them up, and let them ftand till the next Day ; then 
boil them up again ‘till they are enough; take them up, 
and put them in Pots’; boil the Liquor till it Jellies, and 
pour it on them when ’tis almoft cold, fo paper them 
up. ap PD eat, 


To dry Pears or Pippins without Sugar. 

Take your Pears or Apples and wipe them clean, and 
take a Bodkin and run it in at the Head, and out at 
the Stalk, and put them in a flat earthen Pot, and bake 

' them, but not too much ; you muft_put a Quart of {trong 
new Ale to half a Peck of Pears, tie -white Papers over 
the Pot, that they -may. not be {corched in baking, and 
when they are baked let them ftand to be cold ; and take 
them out, to drain, fqueeze the Pears flat, and the Ap- 

_ Ples the Eye to the Stalk, and lay them on Sieves with 
wide holes to dry, either in a Scove, or an Oven that is 
ot too hot. 

1 | A fine Way to preferve Rafpberties. ? a 
.. Take the Juice of red and white Rafpberries and Cod- 
lin Jelly ;.to a Pint and Half put two Pounds’ of double . 
tefin’d Sugar ; boil it and {cum, ‘and then put in three 
‘Quarters of a Pound of. large pick’d Ratpberries ; let 

them boil very faft till they jelly, and are clear ; don’t 
take them off the Fire, that will make them hard; a 
Quarter of an Hour will do them when they begin. to 
boil ; then put your Rafpberries. in the Glafs frit, and 
Atrain the Seeds from ‘the Jelly, and ‘put it to them, and 

when. they ‘begin .to cool, itir them gently, that they __ 
dmay not all lye,on the Top of the‘ Glats ; and ‘when — 
cold, lay Papers clofe on them,” firit’ wet ‘the ‘Papers, 
and dry them in a Cloth. ts 
RING BEE Yo fricafy Almonds, * 

_». Take a’ Pound of Jordan Almonds; do not blanch — 

them, or bat one half of them; beat the White of an. k 
Mast er TLE a 
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‘Egg very well, and pour it on your Almonds, and wet 
‘them all over ;, then, take half a Pound of double pW y | 
Sugar, and boil it to Sugar apaln ; and ‘put your Al- 
monds in, and ftir them till as much Sugar hangs on 
them as will; then fet them on Plates, and put them 
into the Oven to dry after Bread is drawn, and let them 
flay in all, Night, They will keep the Year round if 
you keep them dry, and are a pretty Sweetmeat. 
“To preferve Currants. ” 0 31 tzeq 
Lay a Layer of Currants, and then a Layer of Su- 
ar, in a flat-bottom’d earthen Pan, and. fo_boil them 
till the Syrup is pretty thick, minding to fcim. them ‘as 
they boil ; ‘then take them off, and when they are cold, 
‘put them in Gallipots or.Glaffes clofely ftopt. vas 
TO AD OR BEE." Angelica. aa sachin 
Take Angelica that is young, “and dint 4E in “fic Tengths, 
“and boil it till it is pretty tender, keeping it clofe co- | 
“yered ; then take it up and peel “off all the Strings’; 
then put it in again, and let it fimmer and fcald ‘till 
jt is very green; then take it up and dry it in .. 
‘Cloth, and weigh it, and to every Pound of? Abgatte 
take a Pound of double refin’d Sugar beaten “and fifted’; 
put your Angelica in an earthen Pan, and ftrew the 
‘Sugar over it, and let it ftand two Days ; then. boil it, till 
it looks very clear, put it ina Colander. to drain’ the 
' “Syrup from it, and take a little double.refin’d Sugar and 
“boil it to Sugar again ; then. throw in your Angélica, 
_--and take it out in a little Time, and put it on Glafs 
"Plates. It will dry in your Stove, or in an Oven after 
Pyesare drawn. pepe 20s 
To preferve Fruit green.) | z 19d 


ake. Pippins, Apricocks, Pear Plumbé, “or: Peaches 


“When they are green; feald them in hot, Water, “and 
‘peel them; then, put them into another Water, ‘not’ fo 
hor as the firit; then boil them very tender, and’ take 
the Weight of them in Sugar, and put to them as much 
“Water as will make a Syrup,to cover them ; then boil 
“them fomewhat leifurely, and take them up; then boil 
“the Syrup. till it be fomewhat thick; and when cold, 

“put them togethers ET) St RS SR i 
at | Pai, 


(10 heen ‘i » Y 
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Revi eh bi Paves avte é; ? <a ech e 


en Wag ahibe smiebohdg>? 
“Tike § a Pound of Sugar, make “it into ‘a Syme, and: 
Boil it Candy’ ‘heigh ; then put’ in three Quarters ofa! 
Pound of ordan Almonds blanched ; keep them. ftir 
ring all the While till they are dry and crifp ; then ee 
them, 1 in a Box ‘and keep them dry. | 
hoeiconpae. tat To preserve Ha tiaties Prony Ad 
Pale | one Pound of Barberries pickt from the: Stites 
Be them into a pottle Pot, and-fet them in a Brafs Pot 
ull of hot Water, and when they are ftew’d, ftrain them, 
and put to the Barberries one Pound of Sugar, and to 
them put a Pint of Red Rofe Water, and boil them ‘a: 
little ; then take halfa Pound of the faireft Clufters of Bar- 
berries you can get, and dip them im the Syrup whilft it 
is boiling ; i, then take the Barberries out, and boil the Sy? 
rup till it is thick ; and, when cold, put them in Glaffes 
with ‘the Syrup. 
BS ts Lit. ‘March-pane unboiled. ) 9 
‘Take a\Pound of Almonds, blanch: them and bev 
them in Rofe-vwater ' 3; when they are finely beaten, put to 
them half a Pound of Sugar, beat and feareed, and work! 
it to a Pafte; fpread fome on Wafers, and dry it in the. 
Oven’; when ’tis cold, “have ready the White of an Egg 
beaten with, Rofe-water and double refin’d Sugar. Let 
it be as thick as Butter, then draw your March-pane thro” 
it, and put it in the Oven = It will Ice in a little be a 
then keep them for Ute. , 
“If you have a Mind to have your March-pane latpe: 
cut it when "tis rolled out by a Pewter Plate, and edge it 
about the Top like a Tart, and bottom with Wafer-Pas 
per, and fet it in the Oven, and Ice it as aforefaid ? 
when the Icing rifes, take’ it’ out’ and- flrew” coloured 
ee. on it, or ferve Sweet-meats_on it. 


Fe eh PB ‘Io candy ( cand 
Take Cherries before they be full’ ripe, tale’ out dike 
Stones, and. take clarified Sugar boiled to a Height, and 
pour iton them, ‘ 
To" make Sugar Plates.’ Te 
‘ake a Pound « of double-refin’d Sugar ag and fearced, 
aa eae and beat fome Almonds and mix with it, ed 
eat 
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beat them together in a Mortar, with Gum-dragant dif- 
folved in Rofe-water, till "tis a Pafte; roll it out and 
firew Sugar on .the Papers or Plate, and bake it after 
Manchet ; gild it if you pleafe, and ferve Sweet-meats 
on it... 


Another Way to preferve Oranges whole. : 
Take the beft and largeft Sev:/ Oranges, water them 
three Days, fhifting them twice a Day, boiling them in 
a Copper with a great deal of Water till they be tender ; 
they muft be ty’d in a Cloth and kept under Water, the. 
Water matt boil. before you put them in; then take 'to 
every Pound of Orange, a Pound and Half of double 
refin’d Sugar, beaten and fifted ; then have in readinefs 
Apple-water made of John-Apples ; take to every Pint 
of that Water a,Pound of Sugar; then take'a third Part 
of the Sugar and put to the Water, boil it a while, and 
fet it by to. cool ;. then cut,a little Hole in the Bottom 
of your Orange, and pick out ‘all the Seeds, and fill 
them up with what. Sugar. is left; prick, your Oranges 
all over. with a Bodkin; then put, them into your Syrup, 
boiling them fo faft that the Syrup may cever them ; then 
put in your Sugar that is left. When the Syrup will jelly, 
and the Oranges, look clear, they are enough ; then Glafs 
‘them with, the Holes uppermoit, and pour the Syrup 
eo a Te ee REL 2 ane mnosliny resp hie 5h) prokhy 
ie Ta candy Pears, Plumbs, Apricots, &c. 
Take them and give every one of them a Cut half 
through ; then put Sugar on them, and bake them in 
an Oven as hot as for Manchet, clofe ftopped ; let them 
ftand half an Hour, then lay them on one by one on 
Glafs Plates to dry, and they will appear very fine and 
clear. In this Manner you may candy any other Fruit. 


' Jo make Pattils. eta 

Take double refin’d Sugar beaten and fifted as fine 
as! Flour; perfume: it with Musk and .Ambergreafe 
then have, ready fteeped fome Gum-arabick in Orange- 
_flower-water, and with that make the Sugar into‘a_ftiff 
‘Pafte ; drop into fome of it three or four drops of Oil 
of .Mint,: or Oil_of Cloves, or Oil of Cinnamon, or what 
Oil you like, and let fome only have the Perfume pon, 
a a . . ‘ whe tf ee! LS Aes ro \ 
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roll them up in your Hand like’little Pellets, and fqueeze 
them flat with a Seal. Dry them in the Suns 
ied aco ch aus aC candy! Flowers: diol Hak weet 
_. Pick them. very clean; and :to every Ounce: of Flow- 
€rs,, put two Ounces of Lump Sugar, dnd an: Ounce of 
Sugar-candy ; diffolve-them both: in Rofe-water, and boil 
‘them till they come! to a Sugar again ; and when it is 
_almoft cold, put in your Flowers, and: ftir them together, 

C | ig. Vd 


-§ oyon ve Te make Fellyof white Currants.» 

» Take your -largeft; Currants, and-ftrip them into‘a Ba- 
fon, and <bruife and ‘ftrain ‘them,: and. to every) Pint of 
Juice a Pound of double: refin’d Sugar; juft: wet! your Sugar 
with a little fair Water, and fet it on a flow Fire till it melts 5 
then make it boil, and at the fae Time let your Juice boil 
in another Thing ;-{cum them both very well,-and when they 
have boiled a:pretty While, take off your Sugar and ftrain 
the Juice into it through a Muflin,; :then et at on the Fire, 
and Jet it boil; andvif you pleafe, you may ftone fome 
white Currants and put them in; and. Jet them boil. till, they 
are Clear; have a'Caré! you do not, boil: them;too high: 
let them ftand:a While, then put them in.Glaffes.. . ~ +» 
__ If you would make clear Cakes of white Currants, boil 
the Juice juft as this iss but this obferve, that when you 
put your Juice and Sugar together, they muft ttand)"but 
fo long on the Fire, till they are warm.and well mixed; 
they muft not boil together 3 and when’'’tis cold put it in 
a Glaffes and: into your Stove to.dry them ; turn them 
MeRENoy ofni. mod? suc -vo0y with Sie, ‘TLOte 
solo 2 ool earn Yo preferve Mulberries:ahole. , 0.) fy oy 
»aSet fome Mulberries over the Firé) in a Skillet, and — 
draw from them a Pint of Juice, whén’tis ftrained. Then 
take three Pounds.6f Sugar, beaten very fine ; wet the Su- 
gar with the Pint of Juice; boil up vour Sugar, and fcum ~ 
it, and put in two ‘Pounds(of-ripe Mulberries, and let them 
Marid inthe Syrup: till they are thoroughly warm’; then? fet 
them on:the Fire, and let them boil véry gently ; do them 
but half enough, fo put-them by in the Syrup till next Day's 
then boil them gently again, and when the Syrup is’ pretty 
‘thick, and will ftand in a round Drop when.’tis cold, they 
are enough ; fo put all,together in a Gallipot for Ufe, ie 

$i . @ 
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To preferve Rafpberries' in Felly. i 

Take of the largeftitand beft Rafpberries; and ‘toa 
Pound take a Pound and Quarter of Sugar made into 
a Syrup, and boiled candy+high’; then put in the Rafp- 
berries, cand fet them over a gentle Fire;*and as ‘they boil 
fhake them ; and when the Sugar) boils 6verthem,) take 
them off the Fire, and fcum them, ‘and fet them by alittle; 
then fet them on again, and: have half a Pint of Juice of 
Currants by you, and at feveral Times. put in.a little as it 
boils ; fhake them often as they grow nearer to be enough, 
which you may know by fetting fome in a Spoon to try 
if it will jelly; for whew they. jelly,»they are enough ; 
then lay them in your Glaffes, and keep the ‘Jelly:to:cover 
them ; but before you, put Jitito! them, pickicout’‘all ‘the 
Seeds, and let the Jelly cover them well. 9) .e00. © sot" 
rear eres by thy Mere) bas “91s W iietebot 2 aiew 
OG Bours To make clear Sugar... 9) ML oie 
Take two or three whites of Eggs, ‘and*put them into 
‘ Bafon of Water, and with a very ‘clean Hand lather that 
@8- you 'do Soap); ‘take nothing but) the Froth,: and when 
‘your Syrup boils, -with’'a-Ladle cover it with it; ‘do this 
‘til ‘your Syrup: is ‘clear; making it till. more Froth; and 
covering the Syrup with it» itowill make the! worlt Sugar 


zs clear -as any, andefit to; preferve any Fruit. >. 


Ee Dole tel) .99 Lalpreferve-Cherries.) [jut 

© “'T'o'a Pound of Cherries, after they are pick'd and fton’d, 
‘put’a’ Quarter. ofia:Pint of the Juice of white ‘Currants, (firft 
anfus’d | and °pafs’d thro’: a: Jelly-bagy’ and the Weight: of 
Both ‘Liquor and -Cherries. in double: refin’d -Sugar ;. fift 
your Sugar, and ftrew it as you put them into your Pre- 
ferving Pan ; boil and fcum it,’ till the'Cherries look clear 
from ‘the Scum 3‘ then. put’ them dnto*yourGlaffes ;-fome 
put in Goofeberry Liquor fo ftrain*d ;: but Currants are 
‘better, if they are'white, and fall ripe: 0 92t) 


O93 fot To make white Quince Paffe, %. 204 ons So. 

** Seald the Quinces tender “to ‘the Core, and pare them, 
and’ ferape the) Pulp ‘clean from! the: Core, sbeatcit: im a 
‘Mortar, and’ Pulp: it thro’.a Colander 5. take to: aPound 
of het ‘a Pound and two Ounces of Sugar, boilotheSa- 
gar till ’tis ‘candy-high ; then put in your Pulp, ftir it 
about conftantly till. you fee it come clear from the Bot- 
uv i. | 
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tom sof the Preferving Pan then take it off, and lay it 
on:Platés pretty thins; Youcmay cut it°in ‘what Shape you 
pleafes:or imake Quince Chips ‘of its’ yow' muft daft it 
with Sugars when: you put it) into ‘the Stove, and turn ‘it 
on Papers:inva Sieve, and duft the other Side 5) when they 
are dry, sput them ‘in Boxés* with Papers’ between. You 
mayimake »red:Quinte Pafte the'fame Way’ as’ this, only 
colour the Quince with°Cochinealy' °°) ~{BtA' DOR 
0 88h 2°: Toi make: Orange- Chips erz/pe 9 f 
Pare your Oranges very thin, leaving as little white 
on the Peel’aspoffiblé;. throw°theRinds: into fairsWater 
ab you pare them ‘offs then boil them therein very-fatt till 
they! are tender, ‘ftill: filling *wp*the ‘Pan with boiling Wa- 
ter as“itewaites away 3: then make a thin’ Syrup with Part’ 
ofthe Water’ they avere*boil’d’ in, and' put the Rinds 
therein and. juft letthem boil; then take them off, and 
leothemlie!in the Syrup three or four Days ; then boil 
them again till you find the Syrup begins'to’draw. between 
your Fingers 5:ishelt take them ‘off. from ‘the’ ire, and ‘let 
them drain between a Colander ; take-2olitebut a° few! at’ 
a Time, becaufe if they cool too -faft, it will be difficult 
to get the:Syrap fiomthem, which smutft be donesby paf- 
fingevery: Piece Of Peel thro? youtFingers, aad laying 
them:sfinglelion a Sieve withthe Rind uppermoft: ‘The’ 
Sieves atmay*be fet “in a Stove, | or’ before the Fire, but in 
Summer! the*Sun° is hot enough to! dry them.: Three’ 
Poundsiof Sugar will‘make Syrup to do the Peels of twen- 
ty+five Orahges,o¥ 0° miot 29) oHetalst xib 0} 9 cone a ets 
; ve -bottiss ad eal saeey 
To preferve green Cucumbers. _ 
Take Gerkins, rab thet “clean, then greén them_in 
bot Water 'j then'take their Weight in double °refin’d’Su- 
gars boil-it to a thick Syrup with a Quarter"of ‘a'Pint of 
{pring ‘Water to every Pound of Sugar’; then put inyour’ 
Cucumbers .and ‘fet them over the Fire, but not to’ boil’ 
fait; foido’ two. orthree Days. ‘The laft-Day ‘boil ‘them! _ 
till ‘they! are tenderand clear, fo Glafs’them wp. |) © 
Se iMePP Wag s orarynadrteg folk 5 ved?) Beth hits 
era tol be make a Paffe of green Pippins,  !°- stele fi 
“Take Pippins and fcald:them, ‘and peel them, till’ they’ 
are greens ‘when you have peeled them}: have freth warm. 
ater ready to’ put them into, ‘and cover weet t and 
> Sg. cep 
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keep them warm till they'are very greens then take the 
Pulp of them, but none of the Core, and. beat it in a Mortar, 
and pafs it thro’:a Colander: and sto a Pouridiof ithe Pulp; 
put;a Pound and one Ounce of double refin'd Sugari;~ boil 
your Sugar till it~ will;balli between your Fingers ; put’ im 
your Pulp,..and-take itloff the Fire\to mix it well together,: 
fet it on:the Fire again, and boil it/till; tis enough: which: 
you may know by dropping a'iittle. on, a Plate, ‘and:then: 
put it in what Form you pleafe: Duft it with Sugar, and 

fet it in the Stove to dry ; turn it, and duft the other Side, 


vos, Lovikeep Mufkrooms avithour Pickles for Sauces {i 1 
| Take-large Mufhrooms, | peel: then) and; take. out all: 
the Infide, lay them’ in; Water fome\Hours then: ftew ' 
them ,in their own Liquor, and lay them. on‘‘Tin:Plates;: 
as you do the Artichoke- Bottoms, inva cool Oven’; repeat» 
it till they are perfectly dry, tie them down,/ and; keep 
‘stem dry as the other. I cannot find they'will look white, ‘ 
take what Care we can ; therefore inthe ftewing I: put: 
fome Mace’ and'Pepper,/ fo they eat delicately;-and look’ 
as well as Trouffles. . -', ) ‘no sevtisd grea testy 
SIMA QO UW Sr NITE? “Ot y Tos HH’ SIPhII0* Sails” 5 
5 Yo.make clear Cakes of the Felly of any Fruits 00 ©: 
. To, half;a Pound’of Jelly, take: fix Ounces of Sugar:;i' 
wet your, Sugar witha’ litle Waterj-and boil-lity¢andy+: 
height; then put in your Jelly ; let it boil very. faft: all”: 
it Jellies; they put, it into Glaffes, and when: ‘tis: dried” 
enough, on oneSide, turn: it into’ Glafs Plates, Set:them'! 
in a Stove to dry leifurely ; let your Stove be, hot against: 
your Cakes be turned. | . 


“i rea Lo preferve Goofeberries ix Hopssi) 0 2) 9° 
Take the largeft Dutch Goofebetries, and/with a Knife! 
cut them a-crofs‘at the Head and half way down, and) 
with a Bodkin -put -out the Seeds clean, and do: not break: : 
them; then take fine long, Thorns, fcrape them, and then} 
put, on your, ,Goofeberries, _ putting the: Leaf of the one + 
to the Cut,of, the:other,) and fo, till your Thorn: is fall ; 
and when they are full, put them into a new Pipkin with 
a clofe cover, and cover. them with Water, and let them 
ftand fcalding till they are green; then take a 8 
lay. them upon.a Sieve to ‘drain from the Water ;. be fure» 
they do, not.boil in the Greening, for if, they have: but 
Poa | one» 


pte 
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one walm they: are '{poiled; and’ while they are greening 
make a/Sytup for them.’ ‘T'ake’ whole green Goofeberries 
and boil them in’ Water till they: all break, then ftrain the 
Water through ‘a Sieve, and weigh your Hops, and to'a 
Poundiof Hops put a Pound and a half of double refin'd 
Sugar,» put the Sugar and Hops intojthe Liquor, and boil 
them open till they are clear and green; then take them 
up and lay. them upon Pye Plates, and’boil your Syrup 
longer; ‘lay your Hops in a pretty deep: Gallipot, ‘and- 
when stheySyrup: is cold,» pour ‘it on them 3 cover them: 
With Paper, andskeep them in’a Stove. - 

To preferve Goofeberries whole, without froning. _.. 
. Take the largeft preferving Goofeberries and pick off 


the black Eye, but not the Stalk ;‘ then fet them over the 
Fire in a Pot of Water to {cald, cover them very clofe, 
vand let them fcald,. but not. boil or break; and when 
they,are,tender, take. them up into cold Water ; then take 
a Pound and Half of double refin’d Sugar to a Pound of 
Goofeberries, clarify the Sugar with Water, a Pint. to. a, 
Pound of Sugar, and when the Syrup is cold, put your 
Goofeberries fingle, into your Preferving-pan, and put the 
Syrup to them, and fet them on a gentle Fire and let 
them boil, but not too faft, left they break, arid when - 
they are boiled, and you perceive the Sugar has enter’d 
them, take them off, cover them with white Paper, and 
fet them by till’ the. next Day ; then‘take them out of 
the Syrup, and ‘boil jthe Syrup till it begins to be ropy,. 
{cum it, and put it to them again, and fet them on a gen- 
tle Fire, and.Jet them preferve gently,. till you, perceive 
thé Sytup will rope; then také them “off and fet them. 
by ‘till they are cold, covering them With Paper ; then 
boil fome Goofeberriés in’ fair Water, and ‘when the Li- 
quor “is ftrong enough ftrain it out, let it fland to fettle 5. 
and to every Pint take a Pound ‘of double ‘refin’d Sugar. 
and make @ Jelly of it, and- pat the Goofeberries in Glaffes, — 
and when they are cold cover them with the Jelly ; the 
next Day Paper them ; wet, and then half dry the Pa- 
per that gdesin the Infide, it’ clofes down ‘better, and 
then put on other Papers, ‘and put them in your Stove, 
Bids) ht icky dry Plumbs. or Apricots... pa 
Take your Plumbs or-Apricots) and weigh ‘them 3 and. 
to every Pound of Fruit allow a Pound of double refin’d 
Lets tw ee AS Sugar ; 


+ 
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Seat 3 then feald your Plumbé and ftone them, «and take 
of the Skins and: Jay, your-Plumbs.on.@ dry Cloth; then 
juft wet your Sugar and fet/it over the Fire,: ‘and keep it 
ftirring, all ene Way tillat boils tora Sugar again 5 take 
that Sugar, and lay fome in the Bottom: of your Pref 

ving-pan, and lay your Plumbs on it, and» ftrew: the reft 
of your Sugar on the Plumbs, and: let it ftand till it>is 
melted ; then heat it fealding hot» twice al Day} but let 
it not boil ;.and when the Syrup is-very thick, and candies 
about the. Pan, then take themjoutiof the;Syrup, andday 
them on Glaffes tosdry,- and: keep! them ¢ontinually:warm; 
fifting a little Sigar over them till they are almoft.dry ; 
wet the Stones in the Syrup, and dry, them with Sugar, 
and put them in at one End of the Plumb; and when 
they are thorough dry, keep them in Boxes with Papers 
between. ant gx Bhs 


r 
4 


si 


SS" To ‘make Apricot Chipse yo a 
© Pare your ‘Apricots, and part them in the Midddle s take 
out the Stone and cut them crofs-ways pretty thin, as 
you cut them ftrew ‘a very little Sugar: over them, beater 
and fifted ;‘ then fet them on the Fire, ‘and let them ftew, 
gently a Quarter ‘of an Hour, then take them off, cover 
them up, and fet them by till the next Day 3, then. fet 
them on the Fire as long as before, take them out one by 
one and lay them on_a Sieve, frew Sugar on the Sieve, 
and over them ; dry them in the Sun or cool Oven, ‘turn. 
them often ; when dry put them in Boxes. co pags die 


7 mr 2 
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8 80 "Ta maké brown Sugar, ages wath 
“Take! Gum-arabick, and diffolve it in Water tlh ’tis, 


pretty thick ;, then, take as much double refin’d Sugar 
finely fifted,and perfumed as will make. the Gum into a, 
Rif Pafte ; roll it out like Jumballs, and fet it in an Oven 
exadlly heated, that it may raife them’ and.not boils for. 
if*it boils "tis {oiled s yoy may colour fome, of them. 


jn FO Te Reep Artichokes eff the Year. ss 
“Th the latter End of the Seafon | oil. them, they be, 
half enough, and then dry them upon a hair Cloth upon, 
a Kiln’ the Space of fifty Hours, till-they are very dry ; 
lay them in a dry Place ; when you Ufe them foak them 
a/Night in Water, and boil them till they: aré tender. 
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Frisk To keep Walnuts'good all the Year. 

Put them into. a Jars ona Layer of Seatfand ;' ftrew 
Sand.again,) and fo another Layer of Nuts, till *tis fall, 
and, be fure they do not touch each other in any of the 
Layers ; when. you would ufe them, Jay them in warm 
Water, fhifting it as it cools for an Hour; then rub 
them dry, and they will peel well, and:eat fweet. le. 
mons.will keep?thus cover’d with Sand longer than any 
other: Way .you ean try. gawily 7 its 


To preferve black Pear Plumbs, or any black Plumbs 

‘Take a Pound of Plumbs, give them a little Slit in the 
Seam ; then take fome of your worft Plumbs, and put 
them»in a Gallipot clofe covered, and fet them in 2 
Pot of boiling Water, and as they ‘yield Liquor {till 
pour it. out.» To a Pint! of: this Liquor, take a Pound 
and: Quarter of Sugar ;° put them together; and give’em 
a'Boibiarid a: Scum, vafter which! take it off to cool a 
little 5 ‘thenstake your: Pound’ ‘of. Plumbs,* and as you’ 
put» themitin; give every’ one of them a Prick Op two’ 
with a Neéedle): fo: fer them again ona foft Fire a pretty’ 
While. then take them, ‘off, and let them ftand till the 
next Day, that they may drink ‘up ‘the. Syrup- without 
breaking the Skin ; the next Day warm them again once 
or twice, till you fee the Syrup grow thick, and the 
Plumbs look of the right Black, {till fcuming them, and 
when they will endure a Boil, give them two or three 
-walms, and {cum them well, ,and put them in your 
Glaffes. Be fike=y-our keep“fome ‘ofthe Syrup in a 
Glafs, that when your Plumbs ‘are fettled ‘and cold, you 
may cover them’ ‘with it. The next Day Paper them 
up, and keep them for VB See Oe . 


a¢ 


| _ To\gry Apricots Jéke Prunello’s: 

Take a ae of beP ig a in Halves or * 
Quarters ; let them boi oat y are very tender in a thin 
Syrup, let them ftand a i @ Bro in the Stove; then 
take them out of the Syrap,\and lay them drying till 
they be as dry as Prunello’s,‘then box them. You may 
make your Syrup red with the Juice of red Plumbs 3 if 
you pleafe you may Pare them. _- ake, 
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5 To make Burning Perfume. - : 

Take.a Quarter of a Pound of Damask-rofe Leaves, 
beat them by themfelves, one Ounce of ‘Orace-root 
fliced -very thin, and fteep'd in Rofe-water. © Beat them 
well. together, and, put to it two -Grains of Musk, 


as much Civet, two Ounces of Benjamin finely powder’d 5 


mix all together, and\ add a little powder’d Sugar, ‘and 
make them up in'little round Cakes, and lay them fingly: 
on Papers to dry ; fet them in a Window where the-Sun 
comes, they will dry in two or three Days ; make them 


in June.) 


: Jo boil Plate. 

‘Take twelve Gallons of Water, or a Quantity accord-: 
ing to your Plate in Largenefs. or Quantity); there muft. 
be Water enough to cover it. Put the Water. ima Cop-; 
per or large Kettle, and when it boils putin half ‘a Pound : 
of red. Argil,, a, Pound of common Salt, an Ounce: of: 
Roach-Allum ;, firft put your, Plate:into a:Charcoal Fire, | 
and cover it till ’tis red-hot ;, then: throw itiinto, yours 
Copper,. and let it boil, half an Hour ; then take it out’ 
and wafh it in cold fair Water, and-fet it before the’ 
Charcoal Fire till ’tis very dry. | “rw 
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Containing a great Number of RecxEtipts for } 
Diftilling avd Fermenting of al/ Compound, 
Simple Waters azd Spirits. 


To make Plague-Water. 


"T°A KE of the Leaves of Celandine, Rofemary, Rue, 
-* Sage, Roman Wormwood, » Dragon, Agrimony, 
Baum, Scordium, the Leffler Centaury, Carduus, Betony 
and Mint, of each 2 Handfuls; of the dried Angelica 
Root, Zedoary and Gentian, of each an Ounce; of the | 
VirginiapSnake Root half an Ounce. Let them be infu- ‘ 
fed in one Gallon of Frezeh Brandy, and draw off ten : 
Pints by Diftillation. | o 
; Juniper Water. / 
» Take beft Juniper Berries’ 12, Ounces, proof Spirits 
3 Gallons. a fufficient Quantity of Water 5’ diftil and dal- 
cify with Sugar 1 Pound, for Ufe. | 


=e The greater Compofition of Angelica Water. 

| Take of Angelica Root, and the Leaves of Carduus, 
‘each 6 Ounces; of Baum-and Sage, each 4 Ounces; of 
‘Angelica Seeds 6 Ounces, and of {weet Fennel-feeds 9 
oa Mr Ounces. 


. 
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Ounces. Let the dried Herbs and Seeds be grofsly brui- 
fed; and.add.to them.of Cinnamom 2 Drams ; -of: Cloves 
and Mace, each 1 Dram and half; of N utmegs-and the 
- Leffler Cardamum-feeds, each 1 Dram ; of Cubebs and 
Galingal Root, each 1 Dram and half; of Famaica Pep- 
per and Saffron, each 1 Dram. Infufé them in two Gal- 
lons of French Brandy, and draw off as much by Diftilla- 
tion. ; ee tay 

Yo make Aqua Mirabilis. 

Take Cloves, Mace, Cinnamon, N utmegs, Carda- 
mum, Cubebs, Galangal and Melilot Flowers, of each 
2 Ounces, Cowflip Flowers, Spear-mint and Rofemary 
Flowers, of each 4 Handfuls; 1 Gallon of the Juice of 
Celandine, a Gallon of White-wine, a Gallon of Canary, 
and a Gallon of Brandy; let them be infufed for twelve 
Hours, and diftil them off in a gentle Sand-heat. 


Alexiterial Milk Warer. 

Take of the Leaves of Meadow-fweet, Carduus B. 
and Goat’s Rue, each 6 Handfuls of Mint and Worm- 
wood, each 5 Handfuls; of Rue 3 Handfuls; of Ange- 
lica 2 Handfuls. - Pour 3 Gallons of new Milk upon the 
Ingredients when bruifed; and diftil in B. M4. or an Ath- 
heat. oe, 

' White Clove Water. 

_. Take Cortex Winterana 6 Drams, Pimento 1 Ounce, 
Cloves 2 Drams; bruife them, and infufe all Night in 

proof Spirits 3 Gallons; Water a due Quantity ; draw 

off the proof Goods, and fweeten with 1 Pound and a 

half of fne Sugar for Ufe. | 


oe Beft Red Clove Water. | 
Take of Cloves bruifed 6 Drams, Jamaica Pepper an 
‘Ounce and a half, Proof-{pirits 3 Gallons; a fafficient 
quantity of Water: Macerate, and diftil no longer than 
Proof ; fweeten with two Pounds and a half of brown. 
Sugar, or rather Treacle, and colour with Elder-juice 5) 
or 6 Pints, to the Colour of Claret-wine. 


To make Milk W ater: ji sar - ! 
» "Take a Pound of Wormwood, Spear-mint, Baum, and 
2 Pounds of Carduus fhred a little ; put them into a Still, 
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with 2 Gallons of Milk, and diftil them gently: It is an 
excellent Drink to quench Thirtt. 


Water againft the Gravel and Stone. 

Take the Kernels of Black Cherries 2 Ounces; of 
Peaches 6 Ounces, of Bitter Almonds 4 Ounces: Reat 

_ them to a thin Pafte in a Mortar, with Malaga.or Rhenifh 
_ Wine; then take Seeds of Smallage, ‘Treacle Muftard, 
Gromwell and Parfley, each 2 Ounces; which beat in 
like manner, and mix with the former. To both thefe 

_ put 4 Ounces of Juniper Berries, and half an Ounce of 
Winter Cherries green ; frefh Garlick 2 Ounces, Onions 

6 Ounces, Leeks 4 Ounces, Pimpernel 3 Ountes, Horfe- 
radifh half a Pound, Calamus Aromaticus 3 Ounces, 
Leaves of Wall-Rue 4 Ounces, Cinnamon 3 Ounces, Mace 
and Nutmegs, each 1 Ounce. Put them together to ma-, 

* cerate in 1 Gallon of Rheni/fh Wine, Spirit of Black Cher- 
ries half a Pound, Water of Black Cherries and Parfley, 
each 1 Pound; then in a large Retort with a Sand-heat, 
the Juncture of the Receiver being well luted, draw off 
the Water to Drynefs. | 


To diftil Verjuice for Pickles. 
Take 3 Quarts of the fharpeft Verjuice, and put it in 
a cold Still, and diftil it-off very foftly ; the fooner it is | 
diftill’d in the Spring, the better for Ufe. 


To diftil Vinegar for Mu/brooms, 

To a Gallon of Vinegar put an Ounce and half of © 
Ginger fliced, 1 Ounce of Nutmegs bruifed, half an — 
Ounce of Mace, half an Ounce of White-pepper, as 
much famaica Pepper, both bruifed, a few Cloves; di- — 
ftil this: Take care it does not burn in the Still. 


Eye Water. 

Take white Vitriol and Bay Salt, each an Ounce; des 
crepitate them together till the Detonation is over; then 
pour upon them, in an earthen Pan, 1 Pound of boiling 
Water; ftir them together, and let them ftand fome 
Hours a varioufly colour’d Skin will fix upon the Sur- 
face ; which carefully take off, and put the reftin a Phial | 
for Ufe. : FX vel 
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To Mint Water. : Pr, 

Take Mint 2 Handfuls, Proof-fpirits 2 Gallons and a 

half, Water 1 Gallon; diftil, and fweeten with 1 Pound 
and a half of Sugar for Ufe. ore 


Dr. Butler’s Cordial Water. ey Re 
‘Take the Flowers of Clove Gilliflowers, Stock-Gilli- — 
floweis, Pinks, Cowflips and Marygolds, of each fix 
Handfuls ; the Flowers of Damafk Rofes and Rofemary, 
of each 4 large Handfuls; Balm Leaves, Borage and 
Buglofs Flowers, of each 3 Handfuls; put them into a: 
large ftone Bottle or Jug, with 3 Pints of Canary ; ftop 
the Bottle clofe, ftir them often, put in three penny- 
worth of Saffron, and three Nutmegs fliced, and a Dram | 
and half of ‘Anifeeds bruifed. Let them infufe for fome 
time, then diftil them in an Alembick with a brifk Fire, 
hanging a Grain of Mufk, and as much Ambergreafe, at 
the Nofe of the Still; put into the diftilled Water 6 Oun- 


ces of white Sugar-candy, and fet the Veffel in hot Water 


P 


5 
a: 


- Scabious, Paul's Betony, Self-heal, each 6 Ounces; Cruft 


i 
* 


_ *Put 1 Ounce of Hiera-Picra into 1 Quart-of Brandy ; 


for an Hour. ‘This Cordial admirably chears the Spirits, 
and is good againft Melancholy. ‘Three Spoonfiuls is 
enough to be taken at once. 


A Water againf? Confumptions. F 
Take Snails frefh out of the Garden, with their Shells, 
4 Pounds; Leaves of Liverwort, Lungwort, Ground-Ivy, 


of Bread half a Pound; Conferve of Red Rofes, and-Suc- 
cory. Flowers, each 12 Ounces; Nutmegs N°6, Let alll ; 
be bruifed together into a Mafh, and pour upon them of | 
Milk, hot from the Cow, 1 Gallon and a half, ftirring 
them we'l together; about an Hour after put to them of 
Malaga Wine 1 Gallon, Damafk Rofe-water 2 Pounds, ~ 
and:draw off with a Sand-heat 2 Gallons. 


Plain Hiera-Picfa. 


Jet your Bottle hold more than a Quart, that you may 
have room to fhake it ; let it fland five Days near the Fire, 
RF it often, and ftop it clofe. ‘This isa good Purges, 
take half a quarter of a Pint going to Bed; drink a © 
Draught of warm Ale or Broth & little while after it. 
t; a ) ? +] a You” 
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You may take it 9 or 10 Days together ; it opens the Sto- 
mach, caufes Digeftion, prevents Green-Sicknefs, and 
kills Worms in Children. 


Compound Scordium Water. 

Take of the Juices of Goat’s Rue, Sorrel, Scordium, 
and Citrons, each 1 Pound; London Treacle 2 Ounces; 
digeft for three Days, and then diftil’ off the Water. 


: Spirit of Alkermes. 
‘ ale Orange-peel, Cinnamon, of each 4 Ounces; Le- 
mo1-peel, Nuts, Rofemary-flowers, and Bitter Almonds, 
eacn 2 Ounces ; Proof-{pirits 1 Gallon anda half; Water 
1 Gallon; macerate, and. diftil ; to which add Juice of 
Chermes 1 Pound, double-refin’d Sugar 1 Pound ; Amber- 
ereafe rubb’d and mix’d in the faid Sugar, a Scruple: Di- 
geit for fome Days, and filter, adding LeafGold half ar 
Ounce. 


‘ 


A Cordial Mint Water. 
Take 2 Pounds of the Leaves and Tops of Mint; to 
which put 2 Pounds of Raifins of the Sun ftoned; Ani- 
feeds and Carraway-feeds, of each z Ounces, and of Li- “ 
quorice fliced. thin half a Pound: Infufe thefe in 2 Gal- 
lons of good Claret, and diftil in a cold Still ; let it drop 
on fome fine Sugar through a Bag of Saffron. 


Yo make Elixir Proprietatis. . 
- Take of Myrrh 4 Drams, Aloes 4 Drams, Saffron 4 
_ Drams; infufe them in a Pint of the beft Brandy; frit 
put in the Saffron, and let it fland 12 Hours, then thé 
Myrrh and Aloes; fet it by the Fire three or four Days, ee 
fhaking it very often ; then ftrain it off. Take 600r 70 
Drops, more or lefs, in a little White-wine, in a Morn= 
ing fafting, fora Week or ten Days together; “tis good |” 
for any I!lnefs in the Stomach, or in the Bowels.- "Tis, 7 
_ the beft of Phyfick for Children. ae 


ey Water againft the Scurvy. bw Tal 
Take Sage and Mint, each 2 Handfuls; Water-crefles 
_ and Brooklime, each 4 Handfuls, and 6 Nutmegs. Bruife 
all together, and put it into a Still with two Gallon Loh a 
_ White-wine; to which Quantity draw off the Water, | 
+ cate of the Junétures as much as can be. oe 
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Rofa Solis. 
_ Take Rofa Solis pickt clean; 1 Pound and a quarter ; 
Cinnamon, Cloves, and Nutmegs, each an Ounce ; Ma- 
rygold-flowers a quarter of a Pound, Carraway-feeds 3 
Ounces, Proof-fpirits 3 Gallons, Water 2 Gallons: draw 
off your Proof-{pirits from the Still, and infufe in a Quart © 
of Liquor 4 Ounces of Liquorice fliced, Raifins fton’d 
1 Pound, Red Saunders 4 Ounces; infufe upon hot Afhes 
to a due Extraction of their Virtue ; ftrain and diffolve 
therein white Sugar 1 Pound and a half; which, when. 
cold, mix with the proof Goods for Ufe. — - 


Mg. 


To make Surfeit Water. eee 
! ‘Fake 4 Pounds of Red frefh Corn Poppies ;. put them 
» Into a Gallon of Brandy ; add Carraway-feeds and Ange- 
» _ lica-feeds bruifed, of each an Ounce ; Cinnamon, Cloves, 
- Mace, and N utmegs, of each a quarter of an Cunce ; 
. -Ratfins fton’d, Figs and Dates fliced, of each 1 Pound ; 
1 Pound of Sugar-candy, Balm and Marygold-flowers, of 
each 1 Handful, Angelica cold and hot, of each a Pint. 
Let them all be mixed and fland in Fermentation for a 
_ Month, ftirring them every Day. Then fqueeze the Li- 
~  quor out into Bottles for Ufe. 


is Hungary Water. : 
Take Flowers of Rofemary 20 Ounces, rettified Spirit 
» Of Wine 30 Ounces. Let them infufe for fome Days ; 
_. then draw off as much as there was Spirit put on. 

Jo make Spirit of Saffron. | ‘eB 
~ Take 4 Drams of the beft Saffron ; open it, pull it afun- 
~ der, put it ina Quart Bottle, and pour on it a Pint of the 
| ordinary Spirit of Wine, that of twelve-pence a Quart 5 
_ and add to it half a Pound of white Sugar-candy beaten. 
a imal! ; ftop it clofe with a Cork, and a Bladder tied over 
its fet it in the Sun, and thake it twice a Day till the . 
_ Candy is diffolved, and the Spirit is of a deép Orange 
_ Colour * Let it fland two Days longer to fettle, and clear 
_ it off in another Bottle, and keep it for Ufe. A fmall 
Spoonful for a Child, and a large one for a Man or 
- Woman... ’Tis excellent in any peitilential Difeafe: "Tis _ 
good againit Colds, or the confumptive “ tO se ae 


. 
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Camphorated Styptic Water. 

_ ‘Take of camphorated Vitriol 1 Ounce; fteep it in 3 
Pounds of Spring-water, and let it ftand till the Feces 
are fallen to the Bottom. | OK atlas” 


. Dr. Stephens’s Water. 
Take Thyme, Mother of Thyme, Sage, Penny-royal, 
Pellitory of the Wall, Rofemary, Red Rofes, Camomile- 
flowers, Origanum, Lavender, Mint, each a Handful and 
a half; Ginger, Galingal, Cinnamon, Nuts, Anifeeds, - 
Carraways, each 6 Drams; Proof-pirits 3 Gallons ; a 
fufficient quantity of Water ; macerate, diftil, and_fweeten 
with white Sugar, 1 Pound three Quarters, for Ufe ;, ad- 
_ ding of Leaf-Gold 6 Leaves; mix them well, 
Dr. Butler's Purging Ale . 
Take Polypody of the Oak and Sena, of each 4 Oun- 
ces, of Sarfaparilla 2 Ounces,. of Anifeeds and Carraway- 
feeds, of each an Ounce, of Scurvygrafs half a Bufhel, of 
Agrimony and Maiden-hair, of cach a Handful. Beat. 
all thefe eafily, and put them into a coarfe Canvas Bag, 
and hang them in_3 Gallons of Ale, and in three Days 
_ time you may drink it. 


; Spirit of Wine camphorated. 
Take Camphire » Ounce, Spirit of Wine rettified 8 
- Ounces ; put them together, and. the Camphire will dif- 
folve in the Spirit. wae fl 


A Water for the Scurvy in the Gums, Pa i 
Take 2 Quarts of Spring-water, and 1 Pound of right 
Flower-de-Luce Root, and a quarter of a Pound of Roch 
Allum.; 2 Ounces of Cloves, 2 Handfuls of Red Rofe 
Leaves, 2 Handfuls of Woodbine Leaves, 2 Handfuls of 
Columbine Leaves, 2 Handfuls of brown Sage, and 1 of 
Rofemary ; 8 Sewi//e Oranges, Peel and all, only take — 
out the Seeds. Sct thefe over the Fire, and let them boil 
oo a Quart away ; then take it off, and ftrain it, and fet it 
_ over the Fire again, and put to it 3 Quarts of Claret, and. 
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The Wonderful Water. 

Take of Cloves, Galingal, Cubebs, Mace, the Leffer 
Cardamums, Nutmeg and Ginger, each 1 Dram; Juice 
of the Greater Celandine, half a Pounds French Brandy 
2 Pounds and a half; digeft together for 24 Hours, and 
then diftil off 2 Pounds and a half. 


‘<pek Antifcorbutic Water. 

_ Take Garden Scurvygrafs 12 Handfuls ; Water-creffes, 
Brooklime, each z Handfuls; Lemons fliced’6, Horfe- 
radifh Root z Pounds, frefh Briony Root 4 Pounds, Aaron 
Root 2 Pounds, Muftard-feed 6 Ounces, Nutmegs 1 
Ounce: Digeft in 2 Gallons of Proof-fpirits, adding a 
fufficient Quantity of Water, and draw off gently the 
Proof-fpirit. - : 

Jo make Role Water. 


Gather Damafk Rofes when they are dry, and before 


they are too open; pick off the Leaves clean from the 
Seeds ; let them lie fpread on a Cloth ull their Moifture 
is almoft dry’d up ; then put them into a Pewter Still, and 
make a little Fire under them, increafing it gently by 
Degrees, faftening your Receiver to the Nofe of your Still 
with Paper or Cloth, that no Scent may get out: let Bot- 
ties be filled within an Inch of the Cork, and cork them 
clofe. The Rofe Cakes that are found at the Bottom of 
‘the Still, are good to be laid among Cloaths to perfume 
them. . 
Yo make Cherry Brandy. 

Take 6 Dozen Pounds of Cherries, half Red and haif 
Black, and mafh or fqueeze them with your Hands to 
pieces, and put to them 3 Gallons of Brandy, and let 


them ftand fteepirg 24 Hours; then put the mafh’d Cher- © 


ries and Liquor, a little at a time, into a Canvas Bag, 
and prefs it as long as any Juice will run; fweeten it to 


your ‘Tafte, and put it into a Veflel fit for it, and let it 


ftand a Month, and bottle it out; put a Lump of Loaf- 
fugar into every, Bottle. 


Cephalick Water. 


Take Male Piony Root 4 Ounces, Angelica and Vale- | 


ian, each 1 Ounce and a half; Avens.1 Ounce; Leaves 


of Sage, Rofemary, Betony, Marjoram, Baum; Flowers — 


of 
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of Lavender, Betony, Piony, Marygolds, Sage, Rofe- 
mary, Lillies of the Valley, and of the Lime Tree, each 
Handful; Stechas 1 Ounce and a half 3 Red ‘Rofes, 
Cowllips, each 2 Handfuls; Rhodium Wood, Yellow. ’ 
Saunders, each 6 Drams ; Nutmegs 1 Ounce and a half ;. 
Galingals half an Ounce ; Cardamums and Cubebs, each. 
3 Drams. Bruife and infufe them all in 14 Pounds of the 
beft White-wine for ten Days ; then add 1 Pound of Cin- 
namon, which let ftand in Infufion two Days longer ; 
and then diftil off as much as the Wine put on. . 
. eh 
Anifeed Water. 
Take-Anifeeds 6 Ounces, Carraway-feeds 3: Ounces,. 
Proof-fpirit 3 Gallons, River or Spring-water 1 Gallon 
_anda half: Infufe all Night in the Still, and draw off the 
, Goods with a gentle Fire, no longer than Proof; {weeten 
with brown Sugar 2.Pounds, and make up your Goods 
with Liquor.to their due Quantity. — ' 


The Barley:Cinnamon Water: . 

Put 2 Pounds of Pearl Barley into 4 Quarts of Spring- 
water; draw it off in a cold Still as long as it runs 
{weet ; infufe in. it half a Pound of Cinnamon, anda 

~ Quart of Canary ; fweeten it, and drink a Draught at 
any time, in a Fever and Loofenefs. 


To. make the bef Liquid Laudanum: 

Take a Quart of Sack, and half a Pint of Spirit of 
Wine, and 4 Ounces of Opium,. 2 Ounces of Saffron ; 
flice the Opium,,.and pull the Saffron, and put it in a Bot- 
tle with the Sack and Spirit of Wine, and 1 Ounce of j 
Salt of Tartar, and cf Cinnamon, Cloves and- Mace, of 
each a Dram; cork’ and tie down the Bottle, and fet it j 
in the Sun or by the Fire 20 Days: Pour it off the Dregs, | 
and *tis fit for Ufe ; 10, 15, 20, or 25 Drops. 


Camphorated Water.. 
Take Roman Vitriol and Bole Armoniac, each 4 Ouns 
ces; Camphire 1 Ounce, and powder them together. : 
Of this Mixture fprinkle 1 Ounce at a time into de 
Pounds of boiling Water, in which ftir it well about: 
Then take it off the Fire, let it fettle, and decant thats 
which is clear by Inclination.” | | 4 
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Citron Water. 
Take frefh Lemon-peels 30, Figs 14 Pounds, Proof 
fpirits 3 Gallons, Water as much as is neceflary : Infufe. 
and diftil; make it up high Proof, and fweeten with 
double-refin’d Loaf-fugar 2 Pounds and a half for Ufe. 


A very good Snail Water. 
Take a Peck of Snails clean wip’d, crack them, and 


put them into a Gallon of Milk, with a Handful of Balm, 
as much Mint, and unfet Hyffop, half a Pound of Dates, - 


as many Figs, and 1 Pound of Raifins of the Sun; diftil 


all together, and let it be the conftant Drink in a Con- 


fumption. 
_. To make Stoughton’s Elixir. 

Pare off the Rinds of 6 Sevi//e Oranges very thin, and 
put them in a Quart Bottle, with an Ounce of Gentian 
fcrap’d and fliced, and fix Penny-worth of Cochineal ; put 
to it a Pint of the beft Brandy ; fhalke it together two or 
three times the firft Day, and then let it ftand to fettle 
two Days, and clear it off into Bottles for Ufe. Take a 
large Tea-fpoonful in a Glafs of Wine in a Morning, and 
at Four of the Clock in the Afternoon: Or you may 
take it in a Dith of Tea. 


Compound Horfe-radith Water. 
Take of the Leaves of both the Scurvy-graffes frefh ga- 


ther’d in the Spring and cleanfed, each 6 Ounces ; bruife - 


them, and prefs out the Juice ; and to it add the Juices 
of Brooklime and Water-creffes, each 1 Pound anda half; 
of Horfe-radifh Root 2 Pounds; of Arum Root frefh 6 


Cunces ; of Winter’s Bark and Nutmegs, each 4 Oun- — 


_ces3 of Lemon Peels dried 2 Ounces ; of French Brandy 
4 Pounds; and draw off by Diftillation eight Pounds. 


Cardemum. 
Take Pimento, Carraway and Coriander-feeds, and 
Temon Peel, each 4 Ounces ; Proof-{pirits 3 Gallons, 
‘Water a fufficient Quantity; diflil, and {fweeten with 
i Pound and a half of Sugar. 


> 


Carraway Water. 


3 Gallons, 


Ws ere 


_ ‘Take Carraway-feeds bruifed 12-Ounces, Proof-f{pirits j 


] 


7 
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3 Gallons, Water 1 Gallon and a half; draw off and 
{weeten with 1 Pound and a half of Sugar. tar 


Centaury Water. ’ 


Take 6 Pounds of green Centaury and one Pound of. 


Gentian, beat the Gentian and fhred the Centaury, and 
put them into an earthen Pot, and put to them as much 
white Wine as will cover them, let it fland 5 Days ana 
diftil it in an ordinary Still. This is an excellent Water. 
Take 3 or 4 Spoonfuls at a Time in a Morning, and faft 
_ 2 Hours after it and ufe Exercife, likewife take it at Night. 
an Hour or two before you go to Bed. 6 


A very good Cordial Black-cherry Water. 

Take 2 Quarts of ftrong Claret, and 4 Pounds of Black- 
_ cherries full ripe ;. famp them, and put them to the Wine,. 
’ with 1 Handful of Angelica,. 1 Handful of Balm, and as. 
much Carduus, half as much Mint, and: as many Rofe- 
_ mary-flowers as you can hold in both your Hands, 3. 
Handfuls of Clove July-flowers,; 2 Ounces of Cinnamon: 
cut fmall, r Ounce of Nutmegs; put all thefe into a deep: 


Pot, let them be well ftirred together, then cover it fo — 


clofe that no Air can get in; let it ftand one Day and a 


Night ; then put it into your Still, which you muft alfo- 


» pafte clofe ;.and draw as much as runs good ; fweeten it 
with Sugar-candy to your Tafte.. "Tis good in any Me- 
lancholy, or for the Vapours. 


To make the trae Daffy’s Elixii.- 
Take 5 Ounces of Annifeeds, 3 Ounces of Fennel-feeds,. 


4 Ounces of Parfley-feeds, 6. Ounces of Spanifh Liquorice, — 


5 Ounces of Sena, 1 Ounce of Rhubarb, 3 Ounces of 
_ Elecampane, 7 Ounces of Jallap, 21 Drams of Saffron,. 
_ 6 Ounces of Manna, 2 Pounds of Raifins, a quarter of an 


Ounce of Cochineal, and z Gallons of Brandy ; ftone the 


Raifins, flice the Roots, bruife the Jallap, put them all 


out. 
1 Water againf? the Stone. 

Take of the frefh Flowers of White Thorn-4 Pounds 5: 
of Nutmegs bruifed. 3 Ounces. Infufe them together in a 
clofe Vefiel. with 2 Gallons of generous white. Wine; and 


draw off by Diftillation 12.Pounds. _ 
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together, keep them clofe cover’d 15 Days, then ftrain it- 
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The great Palfy Water. . 
Take of Sage, Rofemary, and Betony-flowers, of each 
half a Handful, Borage and Buglofs-flowers, of Lilly of 
the Valley and Cowllip-flowers, of each 4 or 5 Handfuls ; 
fteep thefe in the beft Spirit of Sack, every thing in their 
Seafon till all isin ; then put to them Balm, Spike-flowers, 
Mother-wort, Bay-leaves, Leaves of Orange-tree, with 
the Flowers, of each 1 Ounce; then put in Citron-peel, 
Piony-feeds, and Cinnamon, of each half an Ounce ; 
‘Nutmegs, Cardamums, Mace, Cubebs, yellow Sanders, 
of each half an Ounce, Lignum Aloes one Dram; make 
all thefe into Powder; and add Jujubes, the Stones taken 
out and cut in pieces, half a Pound; then add ‘Pearl pre- 
par’d, Smaragdes, Musk and Saffron, of each ten Grains; - 
Ambergreafe one Scruple, red Rofes dry’d one Ounce, as 
many Lavender-flowers ftript from their Stalks as will fill 
a Gallon Glafs ; fteep.all thefe a Month, and diftil them — 
in a Limbeck very carefully: After ’tis ftill’d, hanga Bag 
in it with thefe Ingredients in it, Pearl prepar’d, Smaragdes, 
Musk and Saffron, of each ten Grains, Ambergreafe one 
Scruple, red Rofes dry’d, red and yellow Sanders, of each © 
one Ounce ; hang them in a white Sarfenet Bag in the 
Water, ftop it clofe. The Virtues of this Water: ’Tis 
of excellent uie in all Swoonings, in Weaknefs of Heart and 
“Decay of Spirits; it reftores Speech in Apoplexies and 
Palties, it helps all Pains in the Joints coming of Cold or — 
Bruifes, bathing the Place outwardly, and dipping Cloths 
and laying onit ; it ftrengthens and comforts the vital and — 
animal Spirits, and cleareth the external Senfes, ftrength- 
ens the Memory, reftoreth loft Appetite, helpeth ail 
Weaknefs of the Stomach. Both taken inwardly and 
bathed outwardly, it taketh away Giddinefs of the Head, 
and helpeth Hearing ; it makes a pleafant Breath, it help- 
eth all cold Difpotitions of the Liver, and beginning ‘of 
Dropfies. None can fufficiently exprefs the Virtues of this 
Water. When ’tis taken inwardly, drop 10 or 12 Drops 
on a lump of Sugar, or a bit of Bread, or m a Dith of Tea: 
But in a Fit of the Palfy give fo much every Hour to re- ~ 
Store Speech ; add to the reft of the Flowers fingle Wall- _ 
flowers, and the Roots and: Flowers of fingle Pionies and — 
Mifletoe of the Oak, of each a good Handful. , 
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. Gold Cordial. 

Take Angelica Roots 1 Pound, Raifins half a Pound, 
Coriander-feeds 4 Ounces, Carraway-feeds and Cinnamon 
of each z Ounces, Cloves half an Ounce, Melilot Flowers 
z Ounces, Figs 4 Ounces, Liquorice 4 Ounces; having 
fliced and bruifed the Ingredients, infufe them all Night 
in Proof-fpirits 3 Gallons, Water 1 Gallon anda half; . 
draw off your Proof Goods without Faints; which fweeten . 
with 2 Pounds of fine Sugar diffolved ina Pint of Rofe- 
water, adding thereto a Liquor with which you make up 
your Goods proof; and colour it with burnt Sugar toa ~ 
fine Golden Colour; or, if you pleafe, with 3 Drams of 
Saffron tied in a Rag, and prefs’d into it, adding 12. Leaves 
of Gold when you put it by for Ufe. 


) Treacle Water. 7 
Take of the Juice of green Walnuts 4 Pounds; of the 
Juice of Rue three Pounds; of Carduus, Marygolds, and 
Baum, each 2 Pounds ; of frefh gather’d Butterbur Roots 
1 Pound and a half; of Burdock 1 Pound ; of Angelica 
and Mafter-wort, each half a Pound ; of green Scordium — 
4 Handfals; of old Venice Treacle and Mithridate, each 
8 Ounces; of Lemon Juice 1 Pound, of French Brandy 1 
Gallon and a half: Draw off by Diftillation 3 Gallons 
and a half ; and then add 4 Pounds of diftilled Vinegar. 


Lilly of the Valley Water. 

Take.the Flowers of Lilly of the Valley, and diftil 
them in Sack, and drink a Spoonful or two as there is Oc- 
cafion, It helps to reftore Speech to thofe who have the 
dumb Palfy, or Apoplexy : It is good againft the Gout ; 
it comforts the Heart, and ftrengthens the Memory; it 
helps Inflammations in the Eyes, being dropt into them ; 
and the Flowers put into a Glaf$ clofe ftopt, and fet into 
a Hill of Ants for a Month, then take it out and you will 

find a Liquor that comes from the Flowers, which keep 
in a Vial; it eafeth the Pains of the Gout, the Place af- 
fected being anointed therewith. | 


To make Gooleberry Vinegar. 
Take Goofeberries full ripe, bruife them ina Mortar ; 
_ then meafure them, and to every Quart of Goofeberries 
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put 3 Quarts of Water firft boiled, and let ftand till cold ; 
let it ftand 24. Hours, then ftrain it through a Canvafs, 
then a Flannel; and to every Gallon of this Liquor put 1 
Pound of feeding brown Sugar ; ftir it well, and barrel it 
up ; at three quarters ofa Year old ’tis fit for Ufe; but if 
it ftands longer, ’tisthe better.. This Vinegar is likewile 
good for Pickles. 


Compound Piony Water. 
Take Lilly of the Valley Flowers frefh gather’d 1 


Pound, and infufe them in 2 Gallons and a half of Freach” 


Brandy ;. to the fame put half a Pound of Lime Flowers ; 
of Piony 4 Ounces ; of the Male Piony Root 2 Ounces and 
a half; white Dittany and long Birthwort, ‘each half an 


Ounce; of Mifletoe of the Oak and Rue, each 2 Hand- . 


fuls ; of Piony Seeds husked 10 Drams ; and of the Seeds 
of Rue 3 Drams anda half; of Rufia Caftor, Cubebs,. 
and Mace, each 2 Drams; of Cinnamon 1 Ounce and a 
half ; of Rofemary Flowers 6 Pugils ; of ;abian Stechas 
and Lavender Flowers, each 4 Pugils ; of Betony, Clove 
and Cowilip Flowers, each 8 Pugils ; of the Juice of 
Black-cherries 4 Pounds; and from the whole draw off by 
 Diftillation 4 Gallons. 


The Lady Hewet’s Water. 
_ Take red Sage, Betony, Spearmint, unfet Hyfop, Set- 
well, Thyme, Balm, Penny-royal, Celandine, Water- 
crefles, Heart’s-eafe, Lavender, Angelica, Germander,. 
Calemint, Tamerick, Colts-foot, Avens, Valerian, Saxi- 
frage, Pimpernel, Vervain, Pariley, Rofemary, Savory, 
Scabious, Agrimony, Mother-thyme, Wald Marjoram, 
Roman Wormwood, Carduus Benediétus, Pellitory of the 
Wall, Field Daifies, Flowers and Leaves ; of each of thefe 
Herbs take a handful after they are pickt and wafh’d ; of 
Rue, Yarrow, Comfry, Plantane, Camomile, Maiden- 


hair, Sweet-marjoram, Dragons, of each of thefe a Hand- “ 
ful before they are wafh’d or pickt ; red Rofe-Leaves and = 


Cowflip-flowers of each halfa Peck, Rofemary-flowets-a 


quarter of a Peck, Hartfhorn 2 Ounces, Juniper-berries ~~ 


one Dram, China-roots one Cunce, Comfry-roots fliced, 
 Annifeeds, Fennel-iceds, Carraway-feeds, Nutmegs, cine 
ger, Cinnamon, Pepper, Geiileteaaetl Parfley-feeds, Cloves 


, and Mace, Aromaticum-rofarum 3 Drams, Saflafras fliced ~ 
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| half an Ounce; Elecampane-roots, Melilot-flowers, Cala- _ 


mus Aromaticus, Cardamums, Lignum Aloes, Rhubarb 
fliced thin, Galengal, Veronica, Lodericum, Cubebs 
Grains, of each of thefe 2 Drams ; the Cordials, Bezoar 
30 Grains, Musk 24 Grains, Ambergreafe 20 Grains, 
Flour of Coral 2 Drams, Flour of Amber one Dram, 
Flour of Pearl 2 Drams, Gold 4 Leaves, Saffron in a 
little Bag 2 Drams, white Sugar-candy 1 Pound: Wafh 
the Herbs and fwing them in a Cloth till they are dry, 
then cut them and put them into an earthen Pot, andin 
the midft of the Herbs put the Seeds, Spices and Drugs, 
being bruifed ; then put thereto fuch a quantity of Sherry 
Sack as will cover them ;. fo let them fleep twenty four 


Hours, then diftil it inan Alembick, and make two Di- _ 


ftillings of it, from each of which draw three Pints of 
Water; mix itall together, and put it into quart Bottles, 
and divide the Cordials into three Parts, and put into 
each Bottle of Water a like quantity ; fhake it often to- 
gether at the firit, the longer you keep it the better it will 


be. ‘There never was a better Cordial in Cafes of the | 
_ greateft Illnefs; 2 or 3 Spoonfuls almoft revive from - 


Death. 
Royal Ufquebaugh. 


Take Mace, Cloves, Cubebs, of each 3 Drams anda. 


half ; Nuts ro Drams; Cinnamon, Coriander-feeds, and 
Ginger, of each 6 Drams 3  Proof-fpirits 3 Gallons: In- 
fafe all Night, and diftil, hanging at the End of your 
Worm Englifh Saffron 10 Drams diflevered and tied ina 
Rag, for the Goods to ran through, thereby to extract 


dients, Raifins ftoned 1 Pound 2 Ounces, Dates fliced 12 
Ounces, Liquorice g Ounces, {pring Water 6 Pints; let 
them macerate in a warm Oven, or upon hot Afhes, tll 
the whole Virtue be extracted from them; then ftram 
them, and add fine Lisbon Sugar 2 Pounds and half, which, 
when diffolved therein and perfe&ly cold, put to your 
diftilled Goods, and fet them by in an open-headed Veflel, 
with a Cock: in it, to become fine and fit for Ufe. 


- all its Tin@ure: ‘Then make ready the following fi 


Ufquebaugh. 


. "Take Nutmegs, Cloves, Cinnamon, of each half an’ 


_ Ounce; Annifeeds, Carraways, Coriander, of each an 

Ounce ; Liquorice fliced 2 Ounces, Proof-fpirits 3 Gal- 
ee . lons, 
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lons, Water a fufficient Quantity ;_ macerate and diftif;, 
hanging at the end of the Worm Saffron teez’d half an 
Ounce ;\which frequently {queeze out, till all its Tin@ure 
be emitted into the diftill’d Liquor ; which make up and 
{weeten with fine Sugar 2. Pounds.for Ufe. 


Strong Cinnamon Water. 

Take 1 Pound of Cinnamon grofly powder’d, and 
Gallon of French Brandy. Draw off by Diftillation 10. 
Pounds. _ 

Nutmeg Water. 

Take Nuts bruifed half a Pound, Carraway-feeds or 
Orange Peel an Ounce, Proof-{pirits 3 Gallons, Water a 
fufficient Quantity ; diftil and {weeten with Loaf-fugar 2 
Pounds, | 

Compound Camomile Flower Water. 

Take of dried Camomile Flowers 1 Pound, of the outer. 
Peel of Oranges '2-Ounces; of the Leaves of common 
Wormwood and Penniroyal, each 2 Handfuls; of the 

Seeds of Anife, Cummin and fweet Fennel, of the Ber- 
ries of Bay and Juniper, each 1 Ounce. Infufe them in 
1 Gallon of French Brandy, and draw off double that 
Quantity by Diftillation. 


Me 
The Lady Allen’s Water. 

Take of Balm, Rofemary, Sage, Carduus, Worm- 
wood, Dragons, Scordium, Mugwort, Scabious, Tor- 
mentil-roots and Leaves, and Angelica-roots and Leaves, 
-Marigold-flowers and Leaves, Betony-flowers and Leaves, 
Centaury-tops, Pimpernel, Wood-forrel or other Sorrel, 
Rue, Agrimony, Rofa-folis, of every one of thefe half a 
Pound ; Liquorice 4 Ounces, Elecampane-roots 2 Ounces ; 
wath the Herbs, fhake and dry them in a Cloth, then 
fhred them and flice the Roots, and put all into 3 Gallons 
of the beft White-wine,’ and let them ftand clofe covered 
2 Days and 2 Nights, ftirring them Morning and Even- 
ing ; then take out fome of the Herbs, lightly fqueezing 
them with your Hands, and fill a Still full; let them fill 
42 Hours in a cold Still with a reafonable guick Fire ; 


then put the reft of the Herbs and the Wine in an Alem-_ 


bick, and diftil them till all the firength is out of the Herbs 
and Wine; mix all the Water in both Stills together, 


{weeten fome, but not all ; for Cafes of great Ilnefs, warga 


; ies is ' fome. ‘S 
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fome of that unfweeten’d Blood-warm, and put in it a lit- 
tle Syrup of Gilliflowers, and go to Bed, covering warm. 
This is a very excellent Water. 


Lemon or Orange Water. 
Take Proof-fpirits 3 Gallons, Lemon or Orange Peel 
1 Pound, Water 1 Gallon and a half; diftil and {weeten 
with Sugar 1 Pound and a half for Ufe. : 
- Compound Gentian Water. , 
Take of Gentian Root fliced one Pound and a half; 
Centaury the Leffler, with its Flowers, each 4 Ounces. In- 
_ -fufe them for fome Days in 6 Pounds of French Brandy ; 

and then diftil 1 Gallon. 
Ratafia. 

Take 3 Gallons of Moloffus Brandy, Nuts 2 Ounces - 
and a half, bitter Almonds 1 Pound and a half ; bruife | 
them, and infufe them in the Brandy, adding Ambes- 
greafe 3 Grains, mix’d with fine Lisbon Sugar 3 Pounds; 
infufe all for 7 or 8 Days fpace, and then ftrain off for 

. Ute. | 
: | Small Cinnamon Water. 

Take 8 Pounds of {pring Water; and 12 Ovnces of 
bruifed Cinnamon. Infufe and draw off by the Alembie. ; 


aa 


Spirit of Carraways. 

Take 2 Pounds of Carraway Comfits, put them into a 
glafs Bottle with a wide Mouth ; put upon the Carraways 
Spirits of Wine as much as will cover them, 1 Dram of 
Ambergreafe rubbed to Powder, with as much fine Sugar, 
and tied up in a Rag, and hang it in the Bottle, and let 

_ this ftand three Months clofe ftopt, then pour off the Spirit 
clear from the Seeds ; take a litile of this dropt in Beer or 
Ale, for Wind or Pain in the Bowels. 


a | To make Syrup of Elder. 

_ Put your Juice of Elder into a Brafs Pan that will hold 

» twice as much as you defign to’ make, and fet it upon a 
clear but flow Fire, adding the White of an Egg beaten up 

toa Froth as foon as it begins to boil; skim it as long as 
any Skim appears upon the top of it; then put to the faid 
clarified Juice your Sugar, whichis 1 Pound to every Pint 
of Juice, and let them boil very moderately together till 
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it comes to a proper Confiftence, which is known by 
dropping -a little upon your Nail ; and if it ftand thereon, 
without fpreading itfelf any further, itis enough. | Let it 
ftand till it be fully cold, and then put it into glafs Bottles 
cover’d only with Paper, prickt full of Holes, and fo kept 
for Ute. | ii] | 
Briony Water. ; 

Take 12 Pound of Briony-root pounded to Mafh, one 
Quart of the Juice of Rue, 1 Quart of the Juice of Mug- 
wort Leaves, of Savin three Handfuls, fweet Bafil 2 Hand- 
fuls, Mother of Thyme, Nep and Pennyroyal of each 3 
Handfuls, Dittany of Crete and dry’d Orange-peel, of 
each 4 Handfuls, Myrrh 2 Ounces, Caftor an Ounce, 
both powdered and likewife the Orange-peel; diftil this 
off in an Alembic ; firft. cut your Herbs, and put them- 
in the Bottom of your Still, then put in your Briony- 
root, then mix your Powders in a China Difh with fome 
Sack, then pour in 6 Quarts of Sack ; fo clofe up your 
Still and draw it off. ~ ’ 


Compound Briony Water. 
Take the Juice of Briony-reots 4 Pounds ; the Leaves 


‘of Rue and Mugwort, each 2 Pounds; Savin 3 Handfuls ;, 


Feverfew, Catmint, Pennyroyal, each 3 Handfuls; Bafil, 
Dittany of Crete, each 1 Handful and a half ; Orange- 
peels 4 Ounces; Myrrh 2 Ounces; Rufia Caftor 1-Ounce,. 
French Brandy 8 Pounds. Diftil 12 Pounds aftgr Macera- 
tion; for the longer Things of this Kind infufe together, 
the better is the Water. | 
TinGure of Ambergreafe. tre 

Take one Ounce of Ambergreafe and Musk, and put 
to them a quarter of a Pint of Spirit of Wine ; flop it 
clofe, tie it down, with Leather, and fet it in Horfe-dung 
10 or 12 Days. | 
To make Lime Juice. A 
When you make Lime Juice, you may take double the. 


Quantity of Water you intend to make of Juice, and put 


3 or 4 Pounds of Lime-ftone to it, and ftir itabout ull. 
the Lime be diffolved, (the ufual Proportion of Lime- 
ftone ufed in this and all other diftill’d Liquors is about a 
Pound of Lime to a Gallon or 5 Quarts of Water) and let 
it ftand till next Day ; then pour off gently as much as “a 
sit shel Pah vegans che 
te, se 1 ie eile sy Pd TR nnd Pas vikieS OS ideal ba Wd ta ee 
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the Quantity you intend for Juice, which will be very 
clear ; and to every Gallon of Liquor or Lime-water, 
add 1 Dozen of prickt Lemons thin fliced, but all the 
decay’d Part firft cut-away ; and let them be often well 
flirred, and infufed till next Day ; then ftrain it off, and 
let it ftand till ’tis clear, and drawn into a Veflel for Ute, 

~adding to every fuch Gallon half an Ounce of Spirit or 
Oil of Vitriol to be incorporated therewith. 


. The leffer Compofition of Wormwood Water. - . 
__ Take of the Leaves of dried Wormwood two Pounds 3 
_ of the leffer Cardamum-feeds two Ounces, and of .Corian- 
vdier-feeds half a Pound. Infufe them all in four Gallons 

of French Brandy, and draw off.the fame Quantity by 

Diftillation. LP ie 


The greater Compofition of Wormwood Water. 


Take of common Wormwoed, and that of the Sea, 


dried, each 1 Pound; of Sage, Mint and Baum dried, of 
each 2 Handfuls; of the Roots of Galingal, Ginger, 
Calamus Aromaticus, and Elecampane, of the Seeds of 
{weet Fennel and Coriander, each 3 Drams; Cinnamon, 


Cloves and Nutmegs, of each 2 Drams; of the lefler - « 


-Cardamums and Cubebs, each 2 Drams. Cut and bruife 
the Ingredients as they require ; and after fome Time in- 
fufing of them in 12 Pounds of French Brandy, draw of 
the fame Quantity by Diftillation. 


H yiterical Water, ~ 5 


"Take of the Seeds of wild Parfnips, Roots of Lovage 


and Zedoary of each z Ounces, Roots of fingle Piony 4. 


Ounces, of Mifletoe of the Oak 3 Ounces, Myrrh a 


quarter of an Ounce, Caftor half an Ounce ; beat all - 


thefe together, and: dd to them a quarter of a Pound of 
dried Millepedes; pour’ on thefe 3 Quarts of Mugwort- 
Water, and 2 Quarts of Brandy. Let them ftand in a 
clofe Veflel 8 Days, then diftil it in a cold Still patted 
up $ you may draw off g Pints of Water, fweeten it to 
your Tafte and mix all together. This is an excellent 
Water to prevent Fits, or to be taken in Faintings, | 
st, xT To make Elder Juice: Pe 
- Let your Berries be full ripe, and all the Stalks be 
eae | %, be: _. clean 
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clean pickt from them ; prefs them in Hair-Cloths gradu- 
ally till your Prefs be drawn as clofe as youcan. Put 
your Juice into a Cask proper for it to be kept in, and 
put 1 Gallon of Malt Spirits not re¢tified to every twenty 
Gallons of Elder Juice, which will effectually preferve 
it from beeoming: four for one or two — at leaft. |” 


The Walnut Water. 

Take a Peck of Walnuts in Fu/y, and beat them pretty 
fmall ; then put to them 2 Quarts of Clove-gilliflowers, 2 
Quarts of Poppy-flowers, 2 Quarts of Cowilip-flowers 
dried, 2 Quarts of Marygold-flowers, 2 Quarts of Sage- 
flowers, 2 Quarts of Borage-flowers ; then put to them 2 
Ounces of Mace beaten, 2 Ounces of Nutmegs bruifed, 
and 1 Ounce of Cinnamon bruifed; fteep all thefe in a 
Pot with a Gallon of Brandy, and 2 Gallons of the 
ftrongeft Beer ; let it and 24 Hours, and fill it off. 
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Containing Receirrs for making Mum, Cyder 
and Perry, Mead and Metheglin 5 and for 


making and preferving all Sorts of excellent 
Englith Wines, | 


To make Mum. 


TAKE 63 Gallons of Water that has been boiled to 
~~ the Confumption of a third Part; brew it according 
to Art with feven Bufhels of Wheat*Meal, 1 Buthel of 
Oatmeal, and 1 Buthel of ground, Beans. When it is 
tunned, let not the Hogfhead be too full at firft; and as 
foon as it begins to work, put into it of the inner Rind 
of Fir 3 Pounds, Tops of Fir and Birch 1 Pound, Car- 
duus Benedi€tus 3 Handfuls, Flowers: of Rofa Solis a 
Handful or two, Burnet, Betony, Marjoram, Avens, 
Pennyroyal, wild Thyme, of each a Handful and a half 3 
of Elder Flowers two Handfulg or more; Seeds of Carda- 
mum bruifed 3 Ounces, Barberries bruifed 1 Ounce. Put 
the Herbs and Seeds into the Veffel when the Liquor has 
wrought a while ; and after they are added, let the Li. 
quor work over the Veffel as little as may be. Fill it up 
at laft, and when it is ftopt, put into the Hogthead 10 
new-laid Egos unbroken or cracked. Stop it up clofe, 
and drink it at two Years End. » Cyder. 
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Cy dete -ononemreremrsnmnyae site *4 
‘Pall y your F fait before ’tis too ripe, and let i it lie but: i] 


or 2 Days to have a good Sweats your ‘Apples: mut be 


Pippins, Pearmains, or Harveys 3 ; (if you mix Winter 
and Summer Fruit together, "tis never good) grind yon 
Apples and prefs it; and when your Fruit is all pref"d, 

put it immediately into a Hogthead | where it may have 
fome room to work, but.no Vent bat a little Hole -near 
the Hoops, but clofe bung’d; put three or four Pounds 


of Raifins into a Hogfhead, and two Pounds of Sugar, it 
will make it work better ; often racking it off is the belt 


Way to fine it; and always rack it into fmall Veffels, 
keeping them clofe bung’d, and only a {mall Vent-hole ; 
if it fhould work after Racking, put into your Veffel 
fome Raifins for it to feed on, and bottle it in March. 


To make a ftronger Cyder than the common Way. 
Not in the Screw-prefs fo well as the Lever-preis, be- 
caufe the firft ‘confines the Bag too much, and fo the mid- 
dle Part of the Bag efcapes the regular Preffure that the 
two Outfides enjoy :, But the latter has the greater Oppor- 
tunity of forcing moft part of-all the Apples in the Bag : 
Now to have the beft Part, is to fqueeze the Apples in 


‘the Bagrvery foftly, and but-little: This firt Running of 


the Apples is as the firft Wort of Malt. 


Perry 
The beft fort of Drink made of Pears, is fuch as is 
made of thofe that have a vinous Juice, are not fit to be 
eaten, nay, are fo harfh, that fome will not eat them. 


The Goofeberry Pear, the White and Red Horfe Pear, 


the Lollarin Pear, the John Pear, the Bear-land Pear and 
‘Choke Pear, are thofe that bear the Name of the beft for 
this purpofe ; and the redder they are, ‘the more’ they are 


to be preferred. As for the,Method of making this Li- 


‘quor, it is the fame as that of Cyder; only it mutt'be nd- 


ted, that the Pears fhould be very ripe before they are 


grounds and fome advife to mix Crabs among the pas 
of weakeft Juice to mend the Liquor. 
Your Pears fhould not be too ripe before you grind or 


ES 
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go its Juice; and to fome Pears of a {weet Tatte, it is beft. 


to mix fome Crabs with them. | 


. » Mead. 

Take 6 Gallons of Water, and flip in the Whites of 3 
Eggs; mix them well with the Water, then put in 10 
Pounds of good Honey ; let the Liquor boil an Hour, 
then add Cinnamon, Cloves and Mace, and a Sprig of 
Rofemary.. When it is grown cool, put a Spoonful of 

_ Yeaft to it, and put it up into the Cafk, filling the Cafk; 
and as it works, keep filling up the Veflel; and when it 
has done working, ftop it up clofe; and when it is come 

- to be fine, bottle it for Uf. | 


Metheglin. ai ig 


Take live Honey, which naturally runs from the Combs, 

_ (that from Swarms of the fame Year is beft) and put fo 
much of it into clear Spring-water, as both together will 
make about 20 Gallons, being made fo {trong with the 


Honey, when thoroughly diffolved, that an Egg will not © 


fink to the Bottom, but fwim up and down in it; then 
beil this Liquor in a Copper Veffel (or if you have not 


that, a Brafs one may ferve) for about an Hour or more, - 


and by that time the Egg will fwim above the Liquor 


' about the breadth of a Groat; then let it coo! ‘The’ 
next Morning you may barrel it up, putting inan Ounce ~ 


and a quarter of Ginger, better than half an Ounce of 


eee Cloves and Mace each an Ounce and a. 


. quarter, all grofsly pounded ; for if it be beat finewit will 
always float in the Metheglin, and make it foul ; and if 
the Spices be put in while it is hot, they will lofe their 


Spirits. Put in a {mall Spoonful of Yeaft at the Bungay, 
hole to augment its working, but it muft not be left to_ 


_ flandtoo cold at firft, for that would hinder its Fermen- 
tation. As foon as it has done working, it muft be ftopt 
up clofe, and let ftand for a Month, and then boiled off 3 
and if then fet into a Refrigeratory, it will be a) moft 

_ Pleafant vinous Liquor, and the longer it is kept, the 

_ better it will be. | 

You may judge of its Strength by the floating of the 
Egg; and it may be made ftronger or fmaller, at plea- 
fare, by. adding more Honey or more Water. And. the 


more 


? adn? Ls nf ‘ N 
q J rel Ai a Sar! a] "4 r ik 
SR Ae Ne? Se Ne ro Pe € ROC TORRES en Bae alo) RE Ne RS Pn) ST 


: 


4 
aa 


i 


264 The Complete Family-Piece. 


more it is boiled, the more pleafant and more durable it 


~ will be. 


ae 


It is not neceflary to fcum the Metheglin while it is 


boiling, for the Scum being left behind, will help its 

Fermentation, and afterwards render it the clearer, it 

being commonly believed that it unites again. 
Fine Milk Punch. . 

Take 1 Quart of Milk, 2 Quarts of Water, halfa Pint 
of Lemon Juice, and 1 Quart of Brandy, and {weeten it to 
your Tafte; put the Milk and Water together a little 
warm, then the Sugar, then the Lemon Juice ; ftir it well 
together, and then put in the Brandy, and ftir it again ; 


- then run it through a Flannel Bag till it is fine, and 
bottle it off: It will keep good for a Fortnight or three. 
. Weeks. 


Shrub. 


Take 2 Quarts of Brandy, and put it in a large Bottle, © 


and put into it the Juice of 5 Lemons, the Peels of z, 
half a Nutmeg ; ftop it up, and let it fland three Days, 
and add to ?t three Pints of White-wine, a Pound and 
half of Sugar; mix it, and ftrain it twice through a Flan- 
nel, and bottle it up; ’tis a pretty Wine and a Cordial. 


vl .. To make Elder Wine at Chriftmas. 

Take of Malaga or Lipara Raifins 20 Pounds, rub 
them clean, and fhred them {mall ; then take 5 Gallons 
of Water, boil it an Hour; and when it is near cold, put 


it ina Tub with the Raifins; let them fteep ten Days, 
jes dee 


ftirring them once or twice a Day ; then ftrain it through 
a Hair Sieve, and, by Infufion, draw 3 Pints of Elder 


_Juice, and 1 Pint of Damfon Juice ; make the Juice into 
aes thin Syrup, a Pound of Sugar to a Pint of Juice; and 
not boil it much, but juft enough to keep. When you — 


have ftrained out the Raifin Liquor, put it, with the Sy- 


_rup, into a Veffel fit for it, and 2 Pounds of Sugar; ftop 


the Bung with a Cork till it gathers to a Head; then 
open it, and let it ftand till it has done working; then 
put the Cork in again, and flop it very clofe, and let it 


~ ftand in a warm Place two or three Months, and then 


bottle it. Make the Elder and Damfon Juice into Sy:up 


in its Seafon, and keep it in a cold Cellar till you have 
Convenience to make the Wine. rh 


Elder 


Ay 
i 


UES eal ei, nti «Sh OE a in, ae one, eae 


6 * 
Bx. 


5 ad 
t 


ei te SS WBlder’ Aleit wing ws'9 MDs ¢8 
Take 10 Bufhels of Malt to a Hogfhead; then put 2 
- Bufhels of Elder-berriés' pickt' from the Stalks into a Pot 
orearthen Pan, and fet it in a Pot of boiling Water till 
the Berries fwell; ‘then ‘ftrain it out, and put the Juice in- 
_to the Guile-fat, and beat*it' often in, and fo order’it as 


otek 


” 


the:common way of Brewing. 5 m9 44% ; 
tec: Akthsivnd med 9 : nid “ov Mo. Ware wo’ mpoonsitead 
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_ °-\Put into every Quart ‘of ‘Water 4° Pound of ‘Malaga- 

_ Raifing rubbed and ent fmall;’ and! let them ftand 16 Days, 
_ flirring it once or twice a Day ; you may boil the Water 
an Hour before you ‘put it to the Raifins, and let it fland 
to-cool'; at to. Days end'ftrain°out your Liquor, and put 

‘alittle Yeatt to it's arideato3 Days’ put it ‘in the! Vettel 
with \a Sprig of dried Wormwood 5" let it be’ clofe fopt, 

_ andvat’3‘Months end bottle it off. 268 (9 8 2 2 woe 


1) 9 9a. % Tot make Raifin White Wine 90° oo 
>» Put'to a Gallon of Water,” Wine Meafure, 5 Pounds 
Of Malaga or Smyrna Raifing, ‘and fo’ in Proportion to’ a 
"greater or leffer' Quantity’; let ‘it fland in a. Tub't2/or 14 
_ Days, -ftirriig it often’ every’ Day$ then prefs it‘out;'and 
put itiupdnto’a Cask ; and when ithas done hiffing) top — 
itup 5 and when it is’ firie,? Bottle‘it of) 4 % hina SOF 
sa IG gle Ul OVER Ad 4 ; b. TOR SOMONE oy 
go'l s nig ot mir ‘And to ynake Red Wine. LOLA 'R a3 af t 
' “Add: to 'the'above Gallon of White-wine, when you'put 
-it into-the Cask,;/half a Pint of Elder Juiee’s- which Juice 
you are to make, by infufing Elder Berries,’ of baking 
‘them ina flow Oven, and then prefling out the Juice: -” 
ke) 


Another Raihh Wine. — | 
To three hundred’ Pounds. of:Malaga Raifins on ‘the 
Stalks, pat a‘Hogthead ‘of Water from the Spring; lefit 
dtand-1\g-Daysy furring it twice a Day ; then! pres itof |. 
intoa Tub, ‘and pat’ into ‘it a ‘large Toatt fpread with 
Yeatt ;\let it’ivork in .the'Tub'24 Hours 3! then patyour 
Winejinto'a Veflely where it mutt work a F ortnight, fill. 
ing itup,as it works@vers whetit hath quite'dbnework:  ” 
ing} fopitup! Youimay put a’Kildérkin of Wateron 
‘the Railins for a fmall Wine, but that muft not fland 
Tan N above 
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above a Week before it is preffed off, nor above two 
Months before you drink» or. bottle it. p a 
ooh 5 ot etiae 5 Apricodk Wine, hth te<cfeeee 
Put 3 Pounds of Sugar te 3 Quarts of Water, let them 
boil together, feumming, it, well; then put in 6 Pounds of 
Apricocks pared and ftoned, and let them boil till they are 
tender ; then take them up, and when the: Liquor is,cold, 
bottle it up. You may, if you chufe it, after you have 
taken out the Apricocks;: let..the Liquor have one boil 
with a Sprig of flowerd Clary "in it the Apricocks make 
Marmalade, and is ;very, good for prefent-{pending., © ~+/ 


teh ti of brs fovmeade Wine of Grapess acted soll 

,. When they are. full ripe, in aidry Day,-pick off ,thofe 

Grapes.that are ripeft,. and {queeze, them: in a)Prefs-made 

for.that Purpofe, in’ which. muf,be a,fine Canvas: Bag: to 

contain the Grapes ; and when in the Prefs,/.do mot-{quéeze 
them fo hard as to break the Stones, if you can help it; — 

becaufe the bruifing: the ‘Stones; will: give the Wine a dif- 

agreeable T'afte ; then ftrain it well?.and let it fettle on 

the.Lees in fuch a Cask or Vefielas. you may. draw it off 

.. without.raifing.the Bottom; then feafon a Cask.well with 
- fome ,f{calded..Water, and dry- or, {cent,it; witha Linnen — 
Res dipped in, Brimftone,, by fixing it.at the Bouge, by 
the Bung or Cork 3 then ‘put the: Wine imto;it, and dtop 
, it clofe for 48 Hours ; then give it Vent at the Bouge, 
with a Hole made.with a Gimblet; into which put a Peg 
 or-Bancet, ‘that. may eafily be moved with-your-Fingers ; _ 
then “in about.tvo Days time. clofe it up s<c<and.in about 
two. or three Months time it,will be fit fordrinking, and — 
prove nearias good. as. Freach- Wine. esy0) woll 4 ne ' | 


wo i gd 


» Bige Qock Alas..> 2 
«1 Take 10 Gallons.of Ale, ,and.a largé,old Cock x par- ~ 
~ boil the Cock, flea: him, take; out. his, Craw and, Guts, _ 
and. ftamp him) in, a dtone Mortar till his Bones are brokens _ 
. then put.the Cock into. 2 Quarts of Sack, and put toit3 
’ Pounds. of Raifins of the Sun toned, fome Blades-of:Mace, © 
and a few.Cloves; put all:thefe into a Canvas Bag, and 
* — alittle-before you,find the-Ale has, done working, put the 
Ale.and Bag together into a, Veflel; ina Weeki org Days 
és Mien qarld and. { anitin wee 
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time bottle it up ; fill the Bottle but-juft above the Neck, 
and give it the fame time to ripen as other Ales. 


Io make Wine of Strawberries or Rafpberries. 

Math the Berries, and put them into a Linnen Bag, as 
abovefaid for the Grapes, and fqueeze them into a Cask, 
and let it work as aforefaid in the Grape Receipt. In 
this manner may Cherry Wine be made; but then you 
muft break the Stones, contrary to what was faid before 

eoncerning the Grapes, | 


ite | Mountain Wize. 

Take 5 Pounds of Ma/aga Raifins, pick out the large 
Stalks, then chop them very fmall, and put to them a 
Gallon of cold Spring Water ; let them fteep for a Fort- 
night or more; {queeze out the Liquor, and barrel it in 2 
Veffel fit for it; firft fume the Veffel with Brimftone, and 
do not ftop it up till it has done hiffing. 3 


Lemon Wine, or what is often taken for Citron-water.' 

Take 2 Quarts of Brandy and 1 Quart of Spring-water, 
half a Pound of double-refined Sugar, and the Rinds of 
16 Lemons, put thefe together in an earthen Pot, and 
pour into it 12 Spoonfuls ef Milk boiling hot; , ftir it to- 
gether and let it ftand 3 Days; then take off the Top and — 
pafs the other 2 or 3 times through.a Jelly-Bag ; bottie 
it: It is foon fit to drink, and will keep a Year or.two. 


| “To make artificial Claret. ty x 
Take 6 Gallons of Water, 2 Gallons of the beft Cyder, 

and thereto put 8 Pounds of the beft Malaga Raifins 
- bruifed ; let them ftand clofe covered ina warm Place for 
two Weeks, ftirring them every two Days well together ; 
then preffing out the Liquor into the Veflel again, then 
add to it a Quart of the Juice of Barberries, and a Pint of 
the Juice of Bramble Berries, (or Rafpberries, which ~ 
perhaps is the beft) and to which put a Pint of the Juice 
of Black-cherries ; work it up with Muftard-feed covered 


With Bread Pafte for three or four Days by the Fire-fide; © 


“after which, let it ftand.a Week, then bottle it off, and , 
at will become near, if not exceed common Claret. 


ER a “ Nz Orange 
ae : 
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ve Orange Wine, naervite 
To 6 Gallons of Spring-water put 12 Pounds of fine 
Sugar and the Whites of 8 Eggs well beaten, let it boilan 
Hour, {cumming it all the Time; take it off, and when 
"tis pretty cool, put in the Juice and Rind. of so Seville 
Oranges, and 6 Spoonfuls of good Ale Yeaft, and let it 
fland z Days ; then put it into, your Veffel with 2 Quarts — 


ae. 


of Rhenith Wine, and the Juice of 12 Lemons. - Yon 
mutt let the Juice of Lemons and Wine, and 2 Pounds of - 
double-refined Sugar ftand covered 10 or 12 Hours before 
you put it into the Veffel to your Orange-wine, and {cum. 
off the Seeds before you put it in. ‘The Lemon-peels _ 


_. mit be put in with the Oranges, half the Rinds mutt be 


~ 


fut into the Vefiel ; it muft ftand 10 or 12 Days before 


“tis fit to bottle. | 
/"""Saragofla. Wine, or Englith Sack, 

To every Quart of Water, put a Sprig of Rue, and to 
every Gallon a Handful of Fennel-Roots ; boil thefe half 
an Hour, then ftrain it out, and to every Gallon of this 
Liquor’put three Pounds. of Honey ; boil it two Hours, 
and {cum it well, and when ’tis cold, pour it off and tun 


it into ‘a Veffel, or -fach. Cask as is fit for it ; keep it a 
: Year in the Veffel, and then bottle it; tis a very good 


° 
were lige * ‘ 
Ape Sb a) ‘ © _ 


deptan conte’. elder Flower Wize. a kVh nai 
“Take 2 large Handfals of Elder-Aowers dried, and 10 
Gallons of Spring-water ;. boil the Water, and pour it 
{calding-hot upon the Flowers ; the next Day put to every 
Gallon of Water.5 Pounds of Malaga Raifins, the Stalks 
being firft picked off, but not wafhed: Chop them grofly - 
with a Chopping-knife ; then put them into your 1 
Water, and flir the Water, Raifins and Flowers well to- ~ : 
ether, and fo do twice, a Day for 12 Days; then prefs 
out the Juice clear ‘as long as you get any Liquor out; 
then put it in'a Barrel fit. for it, and ftop it up two or 
three Days till it works, and in a few Days ftop it- up 
clofe, and let it ftand two or 3 Months till ’tis clear, 
then bottle it. ee - 
UR Coffrant Wipe St as , 
Let the Fruit be’ gathered when thorough ripe, bruifed_ 
and ftrained, then diluted with an equal Quantity off, & 
BIA yt S rs ww Water - 


: = 


(ie ia Pe eee Te ee eee eee i i Sh tet 


Reale jor? Made Wines, Ge. shy 


| Water boiled with refin’d Sugar, a Pound ‘to each Gal- 
| of Liquor, 7. e. the Wine thus mixt with Water. 

¥ the Water be firft boiled with the Sugar, and having 

ood till,’tis_cold, put in your Currant Juice ; diffolve in 
the fame Liquor, or in White-wine, half an, Ounce of 
Ifinglafs ‘for every four or five Gallons of your mixt Li- 
quor. This heing put in, it will, raife a very thick 
Scum, and leave your Liquor indifferent clear ; which be- 
ing‘drawn out. of . the open Velie}, either by, a Tap or 
Syphon into a clofe Cask, it will finifh its working, and 
will become very clear'in three Weeks or a Month, after 
which Time it may be bottled with a Lump of Loaf. 
fagar. ‘This at the Time of bottling, and for fome time 
after, will have a fweet-four Tafte; but having been 
bottled fix or eight Weeks, it willbe a delicious, rich 
, Wine, as tranfparent as a Ruby, of a full Body.; and by 
how much the longer it is kept in the Refrigeratory, by 
%) tauch the: ae will be the more vinous. 


Fixe Ebulum. | 
' 'To aHogfhead of ftrong Ale, take a yestad Bafhel Of 
Elder-berties, and half'a Pound of Juniper Berries beaten 5 
put in all the Berries when you put in the Hops} amd let 
_ them boil together till the Berries break in Pieces ; the 
work it up’as you do Ale: When it has done working, 
add to it half a Pound of Ginger, half an Ounce of Cloves, 
as much Mace, an Ounce of Nutmegs, and as much 
- Cinnamon grofly beaten, halfa Pound of Citron, as much 
Eringo Root; and likewife of candied Orange-peel: ; let 
the Sweetmeats be cut in Pieces very thin, and put with ~ 
the Spice into a Bag, and hang it in the Veffel when you 
ftop it up. So let it ftand till “tis fine, then bottle it up, 
‘and’ drink ‘it with Lumps of double- refined Sugar in the. 
Glafs. ” 4 
~ Goofeberry Wine. ° 
Take to every four Pounds of Golifchettles a ‘Pound’ 
and a Quarter of Sugar,’ anda Quart of fair’ Water ;— 
bruife the ‘Berries, and fteep them 24°F ts in the Water, 
farting’ them often ; ; then prefs the Liquor from them, ne 
put your Sugar to your Liquor; then’ put it in’ 3 Vetle 
-forit, and when’ it has- done working, flop “it “up,” Re 
“Tet it ftand a Month ; then rack i it off interanother Veffel,’ 
mares it ftand five or fix Weeks near Pe bottle it 


Oy he eae ; aa. Teer a \ ne fy Bias out, 
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out, putting a {mall Lump of Sugar into every Bottle ; 

cork your Bottles well, and at three Months End it will 

be fit to drink. - a 

Pearl Goofeberry Wine. bg 

Take as many as you pleafe of the beft Pearl Goofe- 

berries, and bruife them, and let them ftand all Night ; 
the next Morning prefs or f{queeze them out, and let the 
Liquor ftand to fettle 7 or 8 Hours; then pour off the 
clear from the fettling, and Meafure it as you put it into 
your Veffel, and to every 3 Pints of Liquor puta Pound 
of double-refined Sugar ; break your Sugar in {mall Lumps, 
and put it in the Veffel with a bit of Ifinglafs, and ftop it 
up, and at 3 Months end Bottle it out, putting into every 

_ Bottlea Lump of double-refined Sugar; which makes 2 
tine Goofeberry-wine. | : 


‘. A very good Rafpberry Wine. | "% 
To every Quart of Fruit you muft pour, boiling hot, a 

Quart of Water ; cover it very clofe, and let it ftand 24.4 

flours ; then ftrain it, and to 3 Quarts of Liquor put 2 

_ Pounds of good Sugar; ftir it together, and fpread a 

Toait with Yeaft: Set it to work, and pour it off the — 

Lees ; put it into your Veffel, and when it has quite. 

» done working, ftop it up. If °tis fine in fix or feven — 
‘\. Months, you may bottle it, and keep it a Year in Bot-- 

‘ties. | “ : 

. ‘\Nore, You muft at firft watch all Wines 3; and if you~ 

fill them fret, continue to fine them off the Lees every 

'» Day, for fome Time, as fait as any fettles. : 


Englith Champaigne, or the fine Currant, Wine. 

Put nine Pounds of Lisbox Sugar into three Gallons. of 
~ Water; boil the Water and Sugar half an Hour, feum it i 
clean, then have one Gallon of Currants pickt, but not — 
bruifed; pour the Liquor boiling hot over them, and 
‘when cold, work it with half a Pint of Balm two Days ; 
then pour it through a Flannel or Sieve, then put it. into 
a Barrel fit for it, with half an Ounce of Ifinglafs wel] 4 
bruifed ; when it has done working, ftop it clofe. for a 
Month, then bottle it, and in every Bottle put a very fall | P 
Lump of double-refined Sugar. . This is very good Wine, — 
and has a fine Colour. dt. Tyne) Elbe ea 
am eee ee ee Ta 


. 
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~ Receipts for Made Wines, Se. 2/71 
eperey 34 CWT Birch Wie ES SPORE O RIND? 
Take the Sap of Birch frefh drawn, boil it’as long as 
any Scum rifés; to every Gallon of Liquor put 2° Pounds 
of good’ Sugar ; boil it half an Hour, and {cum it very 
Alean s) when ‘it is almoft cold, fet it with a litde Yeatt 
fptead ona Toatt ; let it ftand five or fix Days in’ an open 

“Vellelj ftirring it ‘often 3 then take fach a Cask’ as tlic 
Liquor’ will be fare to fill, and fire a large Match dipt in - 
Brimftone, and put it into the Cask, and ftop: in the 


Smoke, till the Match is extinguifhed ; always keep it 
fhaking, then fhake out the Afhes, and as quick as pof- 
fible ; then pour in’a Pint of Sack or Rhenifh, which, » 
"Tafte you like beft, for the Liquor retains it: Rinfe the 
‘Cask ‘well with this, and pour it- ont; pour in your 
_ Wine,’ and flop‘it clofe for fix Months 3. then if it is per- 
‘ fely fine, you may bottle it. tas 
oat Bae 
eo Frontiniac Wine. ra 
. "Pakke 6 Gallons.of Watér and ‘12’ Pounds of white 
- Sugar, and 6 Pounds of Raifins of the’ Sun cut fmall; 
boil thefe together an Hour ; then take of the’ Flowers of 
Elder, when they are falling and will hake off, the quantity 
‘of half a Peck ; put them in the Liquor ‘when *tis almott 
cold, the next Day put in 6 Spoonfuls of Syrup of Lemons, - 
and 4 Spoonfuls of Ale Yeaft, and two Days ‘after put it j 
in a Veflel that is At for it; and'when it has flood two ~ 
‘Months, bottle it off. nv 6 OSU SURE EY 


ie | Raifite Wineied wilt bass | <e2. ya 
Take 2 Gallons of {pring Water, and let it boil half ‘ 
‘an Hour ; then put into ‘a Stean-pot 2 Pounds of Raifins — . 
ftoned, 2 Pounds of Sugar, the Rind of 2 Lemons, ‘the 4 
Juice of 4 Lemons; then pour the boiling Water on the © 
Things in the Stean, and let it ftand covered four ‘or five — 
‘Days; ftrain it ot, and bottle it up.* In 15 or1 ays 
it will be fit to drink. °Tis a’ very ¢ Vand: p fant. 


: 


Drinks in- hot Weather: 1wief d and. ain 
% Wo eet ) ; | wrt). 26 cB1ee betel os 
ye | i. MT ota gt oe 
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ia ~ "Pake 6 large L Mons, pare off the Ri d ‘and ‘cut’ the: q 
“Lemons, and fqueeze out the Juice, and inthe Juice fteep 
© the Rind, and pot it toa Quart of Brandy, ‘and fet it 


C4 


> 
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fland in an earthen Pot clofe ftopped 3 Days, and then 
fqueeze 6 more, and mix with two Quarts of ‘Spring- 
water,’ and as much Sugar as will fweeten the whole, and 
boil the Water and Lemons and Sugar together, and. let 
dt ftand till.’tis cool; then add a (Quart of .White-wine and 
the ‘other Lemon and Brandy, and. mix them. together, 
and run it through a Flannel Bag into fome Veffel. . Let. 
it ftand three Months, ,and bottle :it off. Cork jyour 
Bottles yery well, and keep it cool ;_ it will be fit to drink 


in a Month or fix Weeks, : 
ay .. Damafcen Wine. aka Tis 
_ To every Gallon of Water put 2 Pounds and a. half 
of Sugar, which you. mutt boil and {cum three Quarters | 
of an. Hour ; and. to, every. Gallon put § Pints of’ Da- 
-mafcens fton’d ; let, them boil till ’tis. of a fine Colour, © 
then ftrain it thro’ a fine Sieve ; work it in.an open Veffel # 
three or four Days, then pour it off the Lees, and let it — 
work in that Veffel as long as it will ; then ftop it up for 
fix or eight, Months, when, if fine, you may bottle it. 
Keep it a Year or two in Bottles. ete PERSE RE, 
yitanon iby Se at 0 [Clary Wine: de Be 5 
Put 24 Pounds of Malaga Raifins, pickt and chopt very 
Amal, into a' Tub with 24 Quarts of Water; Jet them 
- »fteep 40 or. ur Days, ftirring. it twice every. Day ; you 
<muit keep it clofe co eyed all the while; then ftrain it off, 
and put it intoa Veffel, and about half .a Peck .of the 
_ Tops of Clary when it is in Bloffom ; ftop it clofe for 
_ 6 Weeks, and then bottleit off 3; in two or three Months 
_-¥tis fit to drink.:.*Tis.apt to havea great Settlement at 
~ Bottom, . therefore "us beit to, draw, it,off by Plugs; , or 
_ fap it, pretty high. ad bovol-s, haa 


a a | 
fee 


AE ORY fos! od Cowflip Vine. = .. mol » 2 spent 
~ To every Gallon of Water put 2. Pounds of Sugar; 
elet it boil, for an Hour, then fet it by to cool; make a 
, 200d brown /Toatt, and fpread it well on both fides with 
Yeaft; but before you put it in, put in, an Ounce. .and : 
half of Syrup of Citron to each Gallon of Liquor, and 


beat it well in; then putin the ‘Toaft while it is of a Ae 
-proper Warmth for working, and let it work, which it at 
owill do for two Days; during which time put in your e 

a rao 


Cowllip Flowers, alittle bruifed, but not much fa: 
; bad fe 4 of / CeAS ete i te : gic a 
‘te 4 By; it eee es ab 
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|, Receipts for Made Wines, Sc. 273 
Ie Peck to.each Gallon; and 2.Lémons fliced with ‘the 
© Rinds to each Gallon ; add 2 Pint of) White:or Rhenith- 
wine. to ach Gallon, iand Jet it ftand..two Days, then: 
tun it.up, in a fweet Cask:: Marygold Wine is made the 
fame*way? Roe Ht sbt0d essadbiey igoc AS ste 1 okt 
Bea Plum Wine. 
Pick, fhred and rub zo Pounds of Malaga Raifins, and 
put them into a.'Tub ;. then boil 4 Gallons of fair Water 
for an Hour, and Jet it. ftand till ’tis blood-warm; then: 
pat it’ to your Rajfins ; let it fland gor 10° Days, ftir- 
ring it once’ or.twice.a’ Day, {train out-your Liquor, and 
- mix with it'2 Quarts of Damfon Juice; put it ina Veflel, 
and'whenvit has.done. working flop it clofe 3; and at 4 or: 
§, Months bottle it off. - : 


ae Cherry Wine. | 
Pick off the Stalks, and ftone your Cherries ; prefs out 
the Juice, and to each Gallon put 2 Pounds of Sugar; 
put it in a Cask, {et ita working, and-when it has done, 
ftop it up*for two Months,, then bottle it off, putting ina 
little. Sugar’; and after it~ has ftood fix Weeks,. it will be. 
fit, for Ufe.. The only Cherries. for. Wine are Great. 
_ Bearers, Murrey Cherries, Morello’s,. Black Flanders, or 
_the John Treduskin Cherries. d pong hae 


%, 


Black-cherry Wine. . | it awe 


1. ich oar | 


Boil fix Gallons of Spring-water one. Hour; then 


bruife 24 Pounds of Black-cherries, but don’t break the 
Stones ; pour the Water boiling-hot on the Cherries, ftir, 
the Cherries well in the Water; and let it fland 24, Hours. 
then. ftrain it off, and to every Gallon put -near two 
Pounds of Sugar ; mix it well with the Liquor, and let: 


‘it fland one Day longer ; then pour it off clear into the: 


Veffel, and ftop it clofe: Let it be very. fine before aeons | 
draw it off into Bottles. _ Fait as 1) ee Sees 


: : Elder Wine.“ | 

_» Rob and fhred {mall 25 Pounds of Malaga Raifins 3 
then take 5 Gallons of fair Water,. boil it an Hour, ands 
let. it ftand till. ’tis blood-warm,. then put it in.an earthen 

‘Crock or Tub with your Raifins ; let them fteep ro, 
ays, flirring them once or twice a Day, then pafs the; 
iquor thyough a Bair Sieve; and have in, Readinels.s,. 

Re A OR a rie Pinte. 


274. The Complete Family-Piece. » 
Pints of the Juice of Elder-berries drawn off as you do for: 
Jelly of Currants ; then mix it cold with the Liquor, ‘and 
dir it well together; and put it ina Veffel,:and>let sit’ 
ftand ina warm Place, and when it ‘has done’ working 
flop it clofe. About Candlemas bottle it off. 9 97 


oh, Sage Wines © boriha kali 
Boil 26 Quarts of Spring-water'a: quarter of an Hours 
_ and when ’tis blood-warm, put’ 25 ‘Pounds of Ma/aga' 
Raifins pick’d, rubb’d, and fhred into it, with almoft half 


. 


ihe a ne ee at we 


a Bufhel of red Sage fhred, and a Porringer of “Ale-yeatt 3’ 


ftir all well together, and let it ftand:in'a Tub -cover’d 

warm fix or feven Days, ftirring it once a Day; them 

firain it out, and put it ina Runlet. . Let it work three 

or four Days, ftop itup; when it has ftood fix or feven 

_ Days, put in a Quart or two of Malaga Sack, and when 
- "tis fine, bottle it. ; 


Orange Wine with Raifins. 


: Chop fmall, after they are clean pick’d, 30 Pounds of — 


new Malaga Raifins; then get 20 large Sewi//e Oranges, 
and pare 10 ‘of ‘them as thin as if you were to preferve 
_ them. Boil about 3 Gallons of foft Water, till about a 
third part be confum’d ; let it cool a little; and then put 


5 Gallons of it upon your Raifins and Orange-peel ; ftir it 


well together, cover it wp, and when ’tis cold let it ftand 


5 Days, ftirring it once or twice a Day; then pafs it — 


through a Hair Sieve, and prefs it as dry as you can, and 


put it in a Veffel fit for it, and pat to it the Rinds of the, 
other ten Oranges, cut as thin as the firft; then makea | 


Syrup of the Juice of 20 Oranges, witha Pound of white 
Sugar. It mutt be made the Day before you tun it up; 
ftir it well together, and ftop it clofe; let it fland two 
Months to clear, then bottle it up ; it will keep three 
vei and is better for keeping. « . jd Was 


on Quince Wine. 
~ Clean-the Quinces witha coarfe Cloth, then grate them 


on large Graters ; then fqueeze them through’ a Linnen — 


Strainer, to clear it from the grofs' Thicknefs ; then 


fqueeze it through a Flannel Strainer, to clear it from all 
the Thick that remains: ‘To every Gallon of this Liquor 


put 2 Pounds of fingle-refin’d Loaf-fugar 5 let it diffolve, 
Re ee OE ol eer ene 


— 


ieee Set 


, 


 ferape and wath off the brown dirty Outfide of the Shell,. 
then.dry them in an Oyen till. they, will- powder xp Nome ; 
of this Powder to every nine or ten Gallons.of your | 


> Boil half'a Pound of French Barley in 3 Waters, faving. 


2 


and pour it off feveral Times, as it fettles to the Bottom 


do this aNight anda-Days-, When, ’tis fine, put itinto 


your Veffel, bardor’t ftop it down for a Weelk, nor batilé 
it in’ fix Months ; then you may, if *tis perfedtly fines: if 
not, draw it into another he ky and ftop it up again. -. 


Nabe 


pp 3 a At, habs Jim Bartley Wine. i Ae} 


3 Pints of the laft Water, and mix it with a Quart of 


White-wine, half a Pint of Borage-water, as much Clary- 


water, and a little red Rofe-water, the Juice of 5 or 6 
Lemons, three quarters of a Pound of fine Sugar, the 
thin yellow Rind 6f*a Lemoh § brew all thefe_quitkto- 


gether, run it through a Strainer, and bottle it ‘up 5. tis: 


“ pleafant in hot Weather, and very good in Fevers. 


Take half a Pound of Hartfhorn, and diffolve it ir 
Cyder,, if it, be for Cyder, or Rhenifh-wine -for;any Li; 
guor. . T’bisiis enough for a.Hogfhead. | 


t ‘To clear Wine: ry 


SS etecover Wine Hat is turn’d arp. 


‘Rack off your Wine into another Veffel, and to 10° 


Gallons put the following Powder : ‘Take Oyfter Shells, 


Wire; ftir it well together, and flop it up, .andjJet it 


ftand, to fettle two or three Days; or ull ’tis fine ;,.as foon: 


_* as’tis fine, bottle it off, and cork it well.. 


_ Quantity of Wine to fine, wie Salt and. Eggs im proportion. 


? 


The Lisbon way of sning davon isa ae ri : 


Take the. Whites of ten’ Eggs: anda {mall handful of 


Salt; beat it together to a Froth, and. mix it well:with: 
-fomething more than.a Quart of the Wine you want to- 


fine, then pour-it into,a Veflel»of 20 Gallons,, and)in a 
few Days it will be fine and clear 5) if you have a fmaller 


at 
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5 fads | © Tas Syl 
Containing good «andl ufeful  Inftru€tions: for 
Brewing fine,’ Strong, good, wholelome, and’ 
palatable Drinks, as Beers, Ales; &e. in 
~ {mall Quantities,. and at eafy Rates, for 
. the Ue of all private Families. dette 
*T"HO? mof People are fond of Home‘brewed Beer, 
_ 7% they'are difcouraged from attempting’ to brew, ci- 
ther for want of Skill or ‘Convenience; but thof that can 
fix a ‘Copper, which will hold a Barrel 36 Gallons) and 
have as much room as wilPadmit of the ftanding of Vef._ 
_ fels to mefh, cool, and work their Liquors, will greatly 
“find their Account in Brewing for their Families, which 
they may do with little Difficulty, if they will but obferve 
the following Dire@tions. ‘i + athe > 
"Malt is\chofen by its ‘feet Smell. mellow 'Tafte, fall 
of Flower,’ round Body, and thin ‘Skin.’ “here are two 
_ Sorts’ in genetal  Ufe, ‘the Pale, and the Brown the for... 
mer is maoft ufed in Gentlemen’s Houfes: and private Fa- 
milies; the latter in publick Brew-houfes, as {ceming to go | 
_ farther, and makes the Liquor higher colour’d : Others... 
again mix one third Brown with is. 


two thirds Pale; but thi 
ck a eel 


7 
Par a 


A, 
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a Journey finds an Alteration inthe Relith of Beer, in.al- 
moft every. Town he comes at, which is,chiefly occafioned . 
by, the, different ,Fewel, with which the; Malt is dried ‘ 
Smoak or Sulphur. will affect the Malt, .and the Beer will 
"unavoidably tafte of it. The fweeteft Malt.is.that which 
isdry’d with “Coak or Cynders.; and as that is pradtifed 
about Laziden, where they have Thames and New River 
Water,. what: fhould hinder their having as good Malt Li- 


quor there as in any part of England? 


__ Hops,. the moft wholefome pleafant Bitter and Preferva- 
tive of Beer, are chofen by their bright green. Colour, 
weet Smell, and Clamminefs, when rubb’d between your 
‘Hands, a : , 


Water out of Rivers or Rivulets is the beft, except they 
are increaied by the. melting of Snow; er, Land Water 
from Clay or plowed Lands. . Snow Water will take near 


one fifth part more of Malt to make \the Beer of its ufual ~ 
Goodnefs. If your Situation will not admit of River Wa- — 


‘ter, a Pond that,has a good Bottom (not over muddy) and 
is fed by a Spring, will do, for the Sun will foften and 
rarify it. I have known very hard Water drawn from a 
_ deep Well intoa wide Ciftern or Refervoir, where the 
Air and Sun have reached .it, and in two or three Days it 
has been brewed with Succefs by a little Addition of Malt, 


_. Inftruétions for BREWING: = 277 
depends upon the liking of the Drinkers. .A Perfon.on 


; 
q 


_ Rain Water comes next to. River for brewing, provided 


you fayeitclean. In fhortno Water that isfoftandclear, 
and will raife a Lather with Soap, can be difliked for 


- 


Brewing. 


ee eee Vefféls, tho’ ypurs may not be in Shape fuch i 


_as are in a regular Brew-houfe, yet (from their Ufe) I 


fhall call them by their proper Names, to be Pe pent Roe 


underftood. The Copper we have agreed to hold 36 Gal-_ 

lons, then your Mefh Tun muft be (at leat) big enough to 

contain 6 Bufhels of Malt (Winchefer Meafure) and the 
Copper of Liquor, and room for mefhing (ftirring) it; 
your other Vefiels, (wix.) Underback, Coolers, and 
working Tuns, may be rather fitted to the Conveniency .. 
of the Room, than toa particular Size, for if one Veffel 
iD e not {ufficient to hold your Liqu Ky You may take a ie 
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~ ond {by way of Shift.) The Day’ before you intend to 
brew, you fhould boil a Copper of Liquor, rakes being 
an an improper Term in a Brew-houfe) and fcaldall your 
Veffels well ; alittle Malt Dui or Bran. thrown into each, 
will contribute towards fweetening and {topping them if 
leaky ; but ifthey happen to have _any ill Smell, ‘or are 
(what we call) Fox’d, the Receipts in Page 283, ‘will di- 
rect you how to cure it. Your next Care muft be, 

“In Grinding ‘your Malt, that ‘the Mill be clean from 
Dutt, Cobwebs, &’c.. and fet fo as to'crufh evety Grain 
without grinding it to Powder, .for you had better have 
fome fmall Grains flip through untouch’d, than have the 
whole be ground too {mall, which will caule it to cake to- 
gether fo as you cannot get the Goodnefs out. 


Mefoing or taking your Liquors. Having your Veltelsi in 
order, and your Malt and Hops ready, you muft deter- 
mine what Sorts of Liquor, and what Quantity, you are to: 
make; and as taking your Liquors is the mott critical 
part of Brewing, I fhall take the more Pains to make you 
 Underftandit. Whether you make two, -three, or only 
- one Sort of Beer, you muft always mefh three times to: 
‘get out the Goodnefs of the Malt; but the Difference is 
when you brew Strong Beer, or Ale, befides {mall Beer, . 
you take fuch a Quantity of your firft Wort, and hop it 
: according tothe time you intend to keep it, ‘and boil and 
_ werk it in a feparate Veffel. But when you make only 


Sig one Sort, the whole threeWorts muft be mixed together to 


make them of an equal Strength. ~ But to make it more 
plains Suppofe you take fix Bufhels of Malt, and two 
Pounds of Hops, and would make of itone Barrel of 
_ Strong, and two Barrels of Srggll Beer. Heat your firft 
- Copper of Liquor for Mefhingiind ftrew over it a double: 
Handful of Bran or Malt 3 By’ which you will fee when it 
begins to boil, for it will break and curl, and then it is. 
fit to be let of into the Mefh-Tun,, where. it muft - remain 
till the Steam is fpent, and you can fee your Face in it. 
before you put in your Malt; and then you begin: to 
meth, iirring it all the while you are putting in, ee F 
Malt: But keep out about half a Bufhel dry, which. 208% 
are to ftrew over the reft, when you have done ea vat oe 
which will be as foon as you have well ing 1 
Liquor, ‘and prevented it fencers A a 
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a 


the Coolers. -Contrive to receive the Hops in a Sieve, 


- the Coolers; and then your Copper being empty, you. : | 
_ may héat as much Liquor as will ferve youto lade over = | 


ae. 


_ faften the Tap, and, 
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Malt is laid‘on, ‘cover your Mefh-Tun with the ‘Malt? 


- Sacks .or Cloths; to prevent: lofing any Spirit of the Malt, 


and let i¢ fo remain ‘for two. Hours. ‘° Mean while: have- 
another: ‘Copper: of Liquor ‘hot sand at two Hours erid 
begin to let off your firft Wort into the Under-back: Re« 
ceive a-Pail-full of the firft Running, and throw it again. 
upon the Malt. You will find that the Malt has fuck’d: 
up-half of ‘your firft Copper of Liquor, and therefore’ to- 
make.up your Quantity of Wort for the Strong Beer, you: 
mult gradually lade out! of the fecond Copper, and itrew 
Bowl after Bowl ‘over the Malt,’ giving’ it time'to foale. 
throush, ‘and keeping it running, by an eafy Stream,’ tilk 
you perceive you have about forty Gallons ; which, in 
boiling and working, will be reduced to thirty-fix. If 
you throw into the Under-back (whilft you arg letting off). 
about half a Pound of Hops, it will preferve it from fox- 
ing, or growing four or ropy. ' Your firft Wort being-all 
run off, you faiten the ‘Tap of the Mefh-Tun /'and take 
the Copper of hot Liquor for your fecond. Mefhing, fire 
ring up the Malt'as you did at firft, and then coverit 
clofe for two Hours more. Mean while you ‘fill’ your 
Copper with the firft Wort, and boil it with the Re- — 
mainder of the two Pounds of Hops, (or what Quantity ._ 
you like) for an Hour and half, and’then lade it off into. 


Bafket, or thin woollen Bag that is-fweet and clean; them 
immediately fill your’ Copper with cold Liquor, renew « 
your Fire under it, and ‘begin to let off your fecond Wort,, ~ 
and throw ‘a Handful’of Hops into the Under-back, for: 
the fame Reafon as before: You will want to lade-a few 
Bowls-fall of Liquor over the Malt to make up the Cop- | 
per full of the fecond t; and when you have enough,, {| 
a third time after the fame man- | 
ner, and cover it#fofe for another two Hours: And then | 


charge yours Spper with the fecond Wort, boiling it for’ | 
an Hout’ With the fiw Hops. — By this time yousmay 


fhift your firft Wort out of the Coolers into a Working- 
‘Tah, to make room ‘or the fecond Wort to come into 


Malt; or (by this time) rather Grains, to make up = | 
third and laft Copper of Wort, which muft beboiled 
th the fame Hops over agains and then your Coolers’ 


yo 
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difcharged . of} your fecond’ Wort, to-make room for: the 
third ; and, when they. are: both-of a proper Coolnefs, they 
may be put together before you fet them a working, un- 
lefs you have a mind to keep and work- them feparate,. 
and call, the»fecond {Wort Ale.) From. hence you mutt. 


needs have,an Idea of the manner of taking your Liquors. — 


But before I leave this Head, I thall add, that if you, 
have,a mind to extraét,almoft all the Goodnefs of the: Malt. 
in the, firft. Wort, by way,of making O&vber Beer,..you. 
mutt begin to let off foon-after, you have mefh’d, -(by. a. 
fmall Stream) and. throw -it/upon the Malt again, ‘Pail. 
after Pail, for an Hour, flirring it frequently in the mean: 
time, -and-then let it all.run off,’ and put. it all over again,. 
and let off by a very {mall Stream. But when you. have 


your-Quantity for Strong Beer,’ you. proceed; in-your {e-- 


- cond Mefhing in the fame manner as before. 


a 
a: % 


re 


_ During, the Time.of dhifting, your Liquors.out of the. 
Copper;,, "tis of confequence to take-care to. preferve it. 


from receiving Damage by burning:: You fhould always, . 


contrive to have the Fire, low,, or elfe to; damp it at the, 
time of emptying, and be very expeditious to put.in freth, 
Liquor. fi Hod dite sede 


Working your Liquors. is next to be.confidered, after it 
is brought,to.a proper Coolnefs ; but in this, Regard mutt. 
be had tothe Weather... Liquor naturally grows warm in. 


| _ working, therefore in mild Weather. it fhould be cold, be-. 


fore it be fet on, but alittle warm ‘in.cold Weather. The, 
manner of doing it, is to,put fome good fweet Yeat. into a. 

Hand-bowl or Piggin, with a little warm Wort ;' then put? 
the Hand-bowl to {wim upon the Wort in the Working- 


Tun, and in a little while it will work out, and leifurely 
_mixt with the Wort;.and when you find the Yeaft has. 


gotten hold of the Wort, you mutt look: after it frequently,;, 
and if you perceive it begins to, heat and. ferment, too fait, 
ide fome of it out into another’ Tubs) and when you find 


it grown cold, you may put it back again’; or if you re-) 
_ ferved fome of the raw Wort, you may check it leifurely 
_ by ftirring it in with a Hand-bowl. The cooler you; -— 


. work your Liquor the better, provided it does but work. - 
well, for it will keep the longer. ewe Som 
_. But if yow happen to check it too much, you may for-. 
ward its working, by filling a Gallon Stone-bottle: with,» 
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boiling Water ; cork: it clofe, and putthe. Bottle into’ the 
Working-Tun; an Ounce or two of powder’d Ginger 
will have the fame Effect. There are Variety. of, Me- 
_ thods in managing Liquors whilft they are working. | In 
the North they beat in the Yeatt, of Strong, Beer and Ale 
once in two. dr threé Hours, for two or three Days toge- 
ther. . This they reckon makes the Drink more heady, - 
but withal hardens it fo as to be drinkable in a few Days; 
the laft Day. of beating it in, (ftirring the Yeaft and Beer 
_ together) the Yeait, as it rifes, will thicken, and then’ 
_ they take off part.of the Yeatft, and beat in the reft, which 
they repeat as often as it rifes thick ; and when it has 
_ near oe working, they tun it up fo as it may but jut 
work out of the Barrel. Others again do not beat it in at 
all, but let their ftrongeft Drink work about two, Days, 
or, till they fee the Ferment is over,, and.,then they take 
‘ off the Top-yeaft, and-either, by a Tap near the bottom, 
_ let it off. fine, or elfe lade it out gently, to leave the Sedi- 
ment and Yeaft at the bottom. This way is proper for 
Liguor that is to be drank foon; but if it be to keep, it. 
will want the, Sediment to, feed on,» and may probably 
grow ftale, unlefs. you .make artificial Lees... This you _ 
-may make of a Quart of Brandy, and as, much Flour of — 
,Wheat or Beans as will make it into Dough.) Put them 
_4n, Lumps nto.the Bung-hole, as foon as.it has done 
working ;.or elfe take a Pound of the Powder of Oyfter- 
_Ahels, or of fat Chalk, and mix it witha Pound of Treacle. - 
or Honey, and put it in foon after it has done working. - 

It would add to the Goodnefs as well as fining your — 
Malt-liquor, if, you took. two, Quarts-of.Wheat.or Beans, 
_and made them, very: dry, and .crifp, injan Oven or. before 
* the Fire}, and boiled them in your fir. Copper of Wort. 
They would. flrain off with your. Hops; and might be. put. 
with. them intojthe fecond Copper. .’Tis’ moft defirable 
ito:have ‘Beer fine. of itfelf, and which it feldom fails to. 
do.injdue time, if rightly brewed and worked: But.as ~ 

Difappointments fometimes happen, ’twill be sceceslae 9. 

w what to-do in fach Caies. | weod4 

Ny wlvory Shavings) boiled in ‘your Wart, or Hartthom i 
Shavings !pat into, your Cafe juit before, you -bung, it. 

1s, Will. do: much towards epithe and rent inion Rags 
wor. Figg growing Bale, iis 
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> Stormy Weather, but efpecially Thunder, will greatly 
affee&t your Beer, and often ferments it, ‘tho’ brewed fix 
Months before. Iron Hoops, or Iron laid upon the Vef- 
fels, are fuppofed to have a preferving Influence from « 
Thunder. In fauch Weather you fhould examine your 
Cellar, and draw your Vent-pegs ; and where you per 
ceive it upon the Fret, draw out the Bung, and let it ree 
main fome Days till you are fure it is quiet.\.’Tis a Fault. _ 
to be too hafty in bunging up Liquor: It had better be a 
Week too long out, than ftopt an Hour too foon. Were 
it not for preferving the Colour of your Liquor, fome — 
Cherry-brandy thrown into the Bung-hole would flop it 
from Fretting. ; aie 

If your Strong Beer grows flat, you may quicken it by 
drawing off one Gallon out of every ten Gallons, and boil 
it with as many Pounds of Honey as you boil Gallons: — 
and when it is cold, put it to the reft; and: flop it clofe. 

A Spoonful of the Juice of the Herb Horehound ftrained 


- to a Pitcher of Stale Beer, and cover it clofe for 2 Hours, 
will make it drink like new. * 


Or if you would bottle Beer that is ftale and flat, you 
fhould contrive to do it at a'time when you have Liquor 
working in your Tun, and leave room in every Bottle to 
hold: the Quantity of a Coffee-Cup, and fill'them up with 
gew Drink out of the Tun, and cork them, and in three 
Days it will be very brifk, and drink pleafant 5 but you 


 ‘muit not. propofe to keep it long, for it wall burft the: 
Bottles. ' a) 


. Yinglafe is the inoft common Thing made ufe of in 
fining all Sorts of Liquors; they firft beat it well with a., 
Hammer or Mallet; arid lay it in a Pail, and then draw 

off about two Gallons of the Liquor to be fined upon it,. 
and letit foak two or three Days’; and when it 1s- foft: 
enough to mix with the Liquor, they take a Whifk, and, 
ftir’ it about till it is all of a Ferment and white Froth ;. 
and they frequently add the Whites and Shells of a Dozen: 


‘Eggs, which they beat in with it, and put all together: 


into the Cafk: Then with a clean Mopttick, ‘or fome 
fuch thing, ftir the whole together’; and then laya Cloth. 
or Piece of Paper over the Bung-holey till'the Ferment is. 


over, and then bung it up clofe,, and ina 18 Days it 
» will fall. fine. a 5 el , 
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ti But Af you want, to fine only)a {mall Quantity of Li- 
quor, take half an Ounce of unflack’d Lime, and put it 
into.a Pint of Water, and ftir them well together, and let 


it ftand three or four Hours, or till the Lime fettle to the 


bottom ; then pour off the Water clear, and throw away 
the Sediment ;. then. take half an Ounce of Ifinglafs, cut 
fmall, and boil it in the Lime-water till it diffolves; then 
let it cool, and pour it into your Vefiel, Ge. 1h 40 


. Of cleaning and fweetening Cask and Brewing Veffels. 
If a Cafk, after the Beer is drank out, be well flopt to 
keep out Air, and the Lees remaining in it till you want 
to ufe.it again,..you, will need only to {cald it well, and 
take care of the Hoops before you fill it; but if Air gets 
into an empty Cafk that is not clean, it will contrat 2 


‘Smell, and fpoil the next Liquor that it contains, in fpight 


of Scalding. A Handful\ of bruifed Pepper boil’d-in the 
Water -you feald with, will take out a little mufly Smell : 


But the fureft Way is to take out the Head of the Cafk, | 
and let the Cooper fhave and burn it a little, and then 
fcald it for Ufe; but if you cannot conveniently have a — 


~ Cooper-to the Catk, get fome Stone Lime, and put about — i 


_ or lefler, Veflels) and put to it about fix Gallons of cold — 


three Pounds, into'a Barrel, (and proportionally to bigger 


Water; and’bung it up and fhake it about for fome time, 
and afterwards fcald it well; or, for want of Lime, take 
a Linnen Rag, and dip it in melted Brimftone, and faften 
one End.to,the Bung, and light the other, and let it hang 


in the -Cafk. You muft give it a little Air, elfe it wall 


not burn; but keep.in as much of the Sulphur as youcan. | 


- Scald it.afterwartds,, and,you will find noull Smell... o 


1 f you have new;Catks, before you fill them, dig Places 
in the Earth, .and lay.them half their, Depths with their 
Bung-holes downward, for a Week’; .and after well {cald 


| ing them, you may venture to fill them. ..: Ang 


Oe ie. 


¢ 


é 


.. If your. Brewing-Veffels are tinged. with any ill Smell; 
take unflack’d Lime and Water, and:with an old Broom 
fcrub’the Veflels whilft the Water is hiffing with the Lime’; 


and afterwards, take all this-Lime and Water'away, and 


pat, frefth Water, into the Veflels, andi throw fome Bay. or 
Easvaee Salt,into‘each},and let iit ftand a Day or two 5:and 
when, you come: to: brew, fcald,your Veflels, throw: into 


them — 
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them: alittle’ Malt-Duft or Bran ;" this will finith their 


Sweetening, and ftop them from Leeking. . 
But fince you fee'there’ is fo much ‘Trouble’in getting 


Veffels {weet after they have been neglected, you will be — 


induced to endeavour to keep them in order; which you 


may do by making all thorough clean after Brewing, and _ 


ence a Month to fill your Veffels with fair Water, and 
let it off again in two or three Days. '. Cleanlinefs greatly 
contributes to your Liquors tafting well ; for tho’ I admit, 
that in Working it will purge itfelf rich; yet es 
of a faulty Veffel will ftill be retain’d. 

* Avoid as much as poflible Brewing in hot Weather 
bet if you are necefitated to brew, make no more.’ than 
for prefent drinking, for it will not keep: 

' ‘The Seafon for brewing Keeping-beer, ’ is eertallly bett 
before Chrifimas, for then your Malt is in Perfe€tion, not 
_ having had’Time to. contraé either a mufty Smell, Duft, 

or Weebles, (an Infect that eats out the Heart of the Malt) 
and the Waters are hardly mixed with Snow Broth, which 
I have before obferved, is not proper for Brewing ; and 
then four Pounds of Hops will-do as'much good as five 
Pounds in the Spring of the Years for you muft’ increafe 
in the Quantity of Hops as you draw ‘towards Summer. 

- But, in -fhort, chufe moderate Weather as much’as you 
can for Brewing ; ; and if you have a kindly’ Cellar befides 
to keep your Liquor in, that will not be much’ affected 
by Extremity of Cold or Heat, you may reafonably ex- 


One pet get Satisfaction in brewing your own’ Migdort 


To bite Strong Beer. 


: ‘To a Pet of ‘Beer take! two Bufhels of Mate, bintt 


half a Bufhel' of Wheat'juft crack’d in the Mill, and “fone 
of the Flour fifted out of it; when your Water is {calding* 
het, put it:in! your Mefhing-Fat ; there’ let it ftand ‘till 
you can fee your Face in it; then put your Malt upon it; 
then ‘put your Wheat upon that, and do‘not flir it; let it 
ftand two) Hours.and’a half; then let it run into'a Tub 
that has’ two Pounds of Hops in it, and a Handful’ of 
- Rofemary Flowers 5, and: when it is ‘all run, put it’ into 
your Copper, and boil it' two Hours ;' thenjftrain it off, 
fetting it a‘cooling ‘very thin, and fet’ it a working very 
cool ;: clear it very well before you put it a working ; newt 
sehGS 3 a { 
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a little Yeatt to it; ; when the Yeaft begins to fall, put it. 
into your Veffel; and when it has done working in the 
Veffel, put in a Pint of whole Wheat and 6 Eggs; then 
ftop it up: Let it ftand a Year, and then bottle it, Then 
mefh again: Stir the Malt very well in, and let it fland 
two Honrs, and let that run, and mefh again, and ftir it 
as before ; be fure you cover your Mefhing-Fat very well ; 
mix the firt and fecond Running together, and it will 
-make good Houfhold Beer. 
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‘ Containing oft tuitions to be obferved in ‘howe: 
Ine, SeTtine, and SHoorTine 3 ‘with an 
~ Account of the feveral Kinds of Dogs necefjary 
. for thofe Diverfions, axd Receipts for.the * 
Cure: of all common Diftempers to which they ~ 
are liable, as alfoReceip ts for the cleaning 
ui 974 SEES. of Boots, Fire- Arms, fa: 
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~~ Of hunting the Hart . or Stag. aie hae ted 


Magen) OR. the Hunting-the Hartsor Stag, I fhall 

22 not defcend to every Particular, becaufe ’tis 

an Exercife that requires both your Wit,. 
©) Patience, and Policy, with relation to =i 


Se e.:‘V ariationsof the Ground, Situations, Woods, 

»209) lsc lor Raverss and-a hundred ‘more Accidents that 

( may recom ; this Chace feldom or néver being after one 
*. and the: farag act but differing accanding tothe Wea- | 


ther, 
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ther, the Condition of the Dogs, nGd the Suengt Pichi . 


_ \Hart, with~ many other Confiderations that’ require i 
utmoft Skill; and without which you may chance to I 
_ © the Hart by Default, which is.a great Difgrace. The 
Huntiman fhould therefore be wife and bold, good at both 
Fore and After-Game ;° neither ought he to be dife 7 
at every little Inconveniency: For being put off from d yi 
_ (Chace through any Accident of violent >sptany the Nii fagh 
_ Approach,--or the-like,-he ought 'to takes 
View or Slot, and go to it again the next Morning with 
the Draught-or Blood-houndsgand not fear Succets ; for 
"tis the Nature of the Hart, when heis\clofe purfued, and 
ealriett fpent, to make forth on Head, and to defcend at 
the firft Soil, to cool and refrefh himéelf: where he will 
continue (if not purfued) ‘till his Limbs become ftiff, and 
-almoft difabled from runing,’ and therefore, betakes him- 
felf to’the next Shelter he meets with, and ¢onfequently 
becomes an eafy Chace the next Morning, if the Huntt- 
man) is Careful to undertake his Buthel “Al hall only 
give you.a few general” Direétions relating” to the Bléod-, 
hound, the Seaion for hunting the Hart or Stag, a De- 
fcription, of him, &¥c. “And firlt of the Biood-hound. ~~ 


The Blood-bounds; (which are the Dogs adapted by Na- _ 


ture forthis Sort of Hunting) are of all Colours; but for 
the molt! part of a “black\ Brown;\ and reddith: inifeveral 
Places, efpecially ..on their| Brealts, ; 7 Cheeks... at /Ajhey 
ave ‘Tong and. thin Ears, and sit from other D ne in 
their Cry and Barking.” ‘They’ will. hey sai ’ forfake their 
~ Game wien ‘once’ “they aré'in purfait of it; ‘till ‘they’ Pave 
* kill’d it;\ or tired at; nor will they:change it fan anyother 
frefh Game ‘that'they thould- meet with, .Thefe\Hounds 
have that Property, that if i it, fhould happen shat he ie 
by any Acdidént; thould ‘be ‘Wounded? or dead, ill 
. find him out _by, the Hig of. ths, Blood ate and 
there upon the'Groilnd! nate 
“The beft Seafonsfor hunting the! Hib or p Stag is ‘from: + 
‘ied after Midjummer! Day'to Holy-rood Day. 3g) 


- This Creature, of allother Deer, hath the: sHlofl Inge> | 


y > ntiity; and yet is the moft fearful ; and by his. -Windings; 

_  Turnings, and: Subtilties, dften puts a’ Foil upon, the Dogs 

for in: his Chace:¢which often : ngrkce tong) nee th te ae 
Ditch, tags ferncto ia Raychim.° 
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There are feveral Sorts of Harts or Stags, viz. the 
Brown, Red, and Fallow ; and of every one of thefe 
Coats there proceeds two Sorts of Harts ; the one great, 
and the other fmall. 


Of brown Harts, fome are great, long, and hairy, 


bearing a high Head of a reddifh Colour, which is fair 
and well beamed.. This Sort will hold a good Chace, 
being fwifter of Foot, and longer of Breath than thofe 


‘of a fhorter Stature, which are well fet, are fatter, and 


4 


efteemed better Venifon, chufing young Springs and Cop- 


pices, rather than Woods. They afe very fubtle, efpecially 


when in their Greafe, Nature teaching them to be then 
more cautious, as being fenfible they cannot hold gut 2 
long Chace. . 

Thofe that are of a lively red Fallow have a black 
Lift down the Ridge of their Backs, their Legs of the 


fame Colour, are ftrong, and have fair and high Heads, ° 


which are well furnifhed and beamed. 

The Fallow Hart or Stag doth bear his Head high, is 
of a whitifh Colour, has {mall Beams, with long, flender,. 
and ill- ‘grown Antliers, and hath neither Courage nor 
Force. 

The Harts or Stags of a lively Red are commonly 
young ones, and they generally ftand long, maintaining 2 
Jong Chace. 

When you intend to find out the Harbour or Layer of 
a Hart, you mutt rife early in the Morning, and be fure 
not to go with the Wind, for the Hart is very quick of 
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Scent, and will make away upon the leaft Fault. You 


muft be provided with a Blood-bound, which muft be led - 


in a Liam ; and for the quickening his Scent, ’tis proper 
to rub his Nofe with Vinegar. 
In Harbouring the Hart, the Huntfman or Harbinger 


“muft, when he perceives "tis Time to beat, put his Hound 


‘before him, and beat the Outfide of the Springs or 


"Thickets ; and if he finds the S/tof a Hart or Deer, 
let him fee if the Slot be frefh or not; and he may alfa 


know by the Drawing of his Hound;: (although fome- . 


“times one may be deceived by him, when the. Mift or 


Dew be great, which taketh off the Scent: But if the 


‘Hound ftick well upon the Scent, then let him hold him 
 fhort for fear left he /apzf, that is open) for in the Morn- | 


“ing a Hound will draw better when aes is held fhort, than 
ms OQ. 


: eihed the et Bw A oo pom See f DP Re Lo he eS ae * U 


ORS Se ee en, er 


290 The Gentleman's Bett Guide. 
if he were let at the Length of the Liam; and let him 
draw till he comes to the Covert where he is, and if pof- 
fible Larbour him, marking all the Signs, as the Slot, En- 
tries, and the like, to know what Manner of Deer he is. 

Then let him plath or bruife down fome fimall Twigs, 
fome abeve, and fome below; and whilft his Hound is 


hot in the Purfuit, let him beat the Outfides, and mark 


his Ringwalks twice or thrice about the Wood; one 
while by the great and open ways, that he may help 
himfelf by his Eye; another while through the Covert, 
for fear left the Hound fhould over-fhoot him;. for he 
will have better Scerit in the Covert than in the Highway. 
And if he finds that the Deer be not gone out of the Ring- 
walk, or that he hath drawn amifs, then let him go to 


his Marks which he hath plafhed or bruifed, and draw - 
Counter until he may take up the Fewmet, as well made 
_ in the Evening Relief, as in the Morning; and let the 


- Place where he hath fed be marked. y 
- If the Huntfman find out two or three Places where he 
hath entred, and as many where he hath come out; in 


this Cafe the frefheft Entry muft be taken Notice of, for — 


a Hart does often-times go in and out of his Harbour in 
the Night, efpecially if he be an old crafty Deer; and 
will ufe great Subtilties, beating one Place to and. fro 
divers Times. In this Cafe the Huntfman mutft take his 
Compafs_and-Ringwalk the greater about the Covert, 
thereby*to encompafs all his Entries and Goings-out, 
and fuffer his Hound to draw almoft to the Hart's Lyre 
_ or Harbour; and being near it, then draw with more 
_ Care, checking your Hound, lett he fpends when he comes 
fo near as to have him in the Wind; and having dif 
covered that you ought to draw him, retire fome Dittance 
back ; and if you perceive him not difturbed, make your 
fecond Round a little nearer, which will fecure him ‘in 
his Harbour ; fo having broken a Bough, or plathed fome 
Twigs, as aforefaid, for your DireGtions, leave him till 
next Morning, when you intend your Chace. 

When his Harbour or Refting-Place is found, and that 


you have lodg’d him, all Things ought to be prepared 
_ for the Hunting him the next Morning. He retires al- - 


‘ways to one and the fame Place, unlefs he ke greatly di- 
- ikurbed. in the mean time. : 
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The Horfemen, Huntfmen, and Hounds being all ready 
prepared in the Field by Day-break, having their Har- 
binger, Blood-hound or Draught-hound in Readinefs, they 
begin the Chace. - : 

In the unharbouring and chacing.the Hart or Stag, the 
Huntfmen muft difperfe themfelves about the Sides of the 
Wood, to efpy if it be a Deer; and when he breaks Co- 
vert, to give Notice thereof to the Company by blowing 
e Racheat; and if the Hounds fhould purfue fome rafcally - 
Deer, you muft ftop them by Words of Correction, or 
the like. Your Hounds fhould not all be uncoupled until 
the Hart is unharbour’d, and then caft off the flaunch 
Hounds firft; which having undertaken the Chace, cafk — 
off the reft. The Hounds being in Full-cry, the Huntf- 
man fhould fecond and encourage them with Voice and 
Horn, to the end the whole Field may know where the 
. Game goeth. 

As foon as you can get fight of the Deer, you muft 
obferve if it be the fame that was unharboured ; for if it 
be a frefh one, you muft rate the Hounds back, and bring 
them to the Default. The Huntfman ought all along to 
fecond and encourage the Hounds, and to keep them ta 
_ hunt clofe, affifting them at every Default, when they have 
either loft the Slot, or follow not the right. You muff 
alfo be very careful to watch his Windings and Doub. » 
lings ; for when he finds himfelf clofely purfued, he will 
ufe many Shifts and Endeavours to preferve himfelf; and 
being put to his lait Extremity, it is almoft incredible to 


believe what ftrange Contrivances he will ufe to fhun the 


Fury of his purfuing Enemies; for fometimes he will hide 
~himfelf clofe to the Earth, permitting the Dogs to come 
up to him, whilft in the mean time he puts his Feet clofe 
under his Belly, and draws his Breath clofe by the frefh 
Earth; Nature having taught him to know, that the 
Scent of his Feet and his Breath are the chief Difcoverers 
of his Doublings and Changes. Sometimes when he is 
clofe hunted, he will run from Covert to Covert, to find 
out fome others, to put himfelf in their Company. If he 
finds himfelf not fafe, he will direétly return by his firfé | 
Path to break his firft Traces, and then break out into | 
fome Highway. Sometimes he will take the Water, co- 
_vering himfelf all under it, excepting his Nofe; fome- | 
times fwim down the Stream, and fometimes crofs the — 
Aa ai Ova - > River. | 
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River. When he is quite {fpent, one of the laft Succours 
is to take the Water; and when he once defcends, he 


‘fwims with the Stream, inorder to leave no Scent behind 


him. In this Cafe the Huntfman muft- have an Eye to 
the Blemifhes where he firft took Soil ; for ’tis eafy to dif- 
cover by the breaking the Water, Graf, and Weeds, 
which way he makes head. Sometimes he wil! not only 
defcend, but continue in the Water, hiding himfelf all 
except the Ti ip of his Nofe, and perhaps at fuch a Place 
where you are not willing to hazard your Dogs. In fuch 


’ a Cafe, you muft endeavour to throw a Rope over his 


Horns to noofe him; but you muft be very careful of © 
yourfelf in the Attempt. Nor is there lefs Skill required 


_at the laft, when he is fpent, and the Dogs are at Bay on 


as 


Land, for tlie he endangers both Horfe and Man ; there- 
fore go wifely to work, for the chief Glory in a Victory 


Is to ‘efcape without Lat or Hurt. 


He that gives the fatal Blow, ought to found a Racheat, 
to aflemble together the reft of the Company, as alfo the 
Dogs. When the Huntfmen come in to the Death of 
the Hart, they fhould cry, Ware Haunch, that the Hounds. 


_ may not break in to the Deer ; which being fecured, the 


next Bufinefs is to cut his Throat, and to reward the 
young Hounds with the Blood, and to make them in love 
with a Deer, and learn chiens to keep at the Throat. 
‘Then found the Mort or Morts. 


Of Buck Hunting. 


The great Skill in hentag ihe Buck, is to keep ihe 


-Hounds from hunting Counter or Change, in regard of 


the Number of Fallow Deer, which are ufally in the 
fame Ground ; nor is there required that Skill in lodging 
a Buck, as there is in harbouring a Stag; neither need 
you draw fo much after a Buck; but you may judge by 
the View, and obferve what Grove or Coppice he enters; 
for he will not wander up and down as the Hart, nor 


change his Layensfo often, neither ufe fo many Croffings, 


Doublings, Shifts, and Devices; nor doth he flee fo far 
before the Hounds, and avoideth the sats and open 
; So eee 


$ 
e 
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- Plains as much as he can ; he is not fo crafty and ftrong 


to beat a River, or to ftay fo long at Soil; neither are 
they fo free to take great Rivers ; but being clofe hunted, 
they flee into fuch ftrong Coverts as they are accuftomed 
unto; and it hath been obferved, that fome Buchs that 


have leaped over a Park Pale, after a Ring or two, have 


__ return’d again of themfelves, chufing rather to die where 


they are acquainted, than in a flrange Place. 
The fame Dogs are ufed in Buck-hunting, as thofe 
which hunt the Hart or Stag. 
In. Forefts and Chaces, as they lie at-Layer, fo they 
are hunted. ) | 
The Sport is not fo good in Parks where they are in- 
clofed. by reafon of the greater Change and Foil, unlefs 
they break out, and run the Country, which they feldom 


_.do. Deer that lie out, though near the Park, generally 


_ which they fee by the Horns; and alfo to teach them to | 


’ _ Ring, one blows a fingle Death ; which done, all blow a 
_a double Racheat, and {o conclude the Chace with a gene- a 
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Fal Hollow of Hoo-wp. 


_make better Chaces than Foreft Deer. 


As to the Manner of hunting them, the Company ufu- 


ally goes out very early, for the Benefit of the Morning ; 
fometimes they have a Deer ready lodged ; if not, the 


Coverts are drawn until one is rouzed; ‘or fometimes a 


are to be rely’d on until you recover him again; if he be 
funk, and the Hounds thruft him up, ’tis call’d an fa- 
prime, and the Company all found a Racheat. When he 


is run down, every one ftrives to get in, to prevent his 
‘ being torn with the Hounds. Fallow Deer feldom or 
never ftand at Bay. He that firft gets in cries Hoo-up, 


to give Notice that he is down, and blews a Death. 


amongft them Takes Say; that is, cuts his Belly open to. 
fee how fatit is. This done, every one hath a Chap at 
his Neck ; and the Head being cut off, is fhewed to the 
Hounds, to encourage them to run only at the Male Deer, 


bite at the Head. Then the Company all ftanding in a 
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Deer is pitched upon, and forced from the Herd in the — 
Park ; then more Hounds are laid on to run the Chace ; 
if you come to be at Fault, the old flaunch Hounds only 


When the Company are all come in, they paunch him, 
-and reward the Hounds ; and generally the chief Perfon 


~ 
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Of Hunting the Fox. 


Fox Hunting is in no fmall Efteem among the Gentle- 
men of this Kingdom ; and of late Years the Knowledge 
of this Diverfion is arrived to a greater Perfection than 
-ever, being now become a very healthful Recreation to 
fuch as delight therein, as well as beneficial to the com- 
mon People. 

The Hounds or Beagles generally made ufe of for hunt-. 
ing the Fox, are fuch as have good Mettle, are ftout and 
‘well-quarter’d. But they fhould differ according to the 
Country where they are hunted ; for thofe proper for the. 
‘open Champain Countries, are the Northern Hounds, 
which are fleet of Foot, and being thin-fkinn’d, are not 
fo proper for thick Coverts and bufhy Enclofures, as the 
Southern Hounds, which are thick-fkinn’d and flow-footed, 
are not fo good for long Chaces, which the Champain 
‘Countries afford. Alfo the Northern Hound, and the 

Southern Beagle, make a good Strain for this Sport. 

. The Months of November, December, Fanuary, Februs 
ary, and March, are reckoned the beft Seaton for hunting 
the Fox ; for before it is difadvantageous to the Scent, ‘and 
the two firft Months are the beft, the Leaves.then being 
rotten upon the Ground, which before hinder the Scent; ; 
alfo the Hounds are beft feen to hunt, and the Earthings 
are feoner difcover’d. In cold Weather the Hounds hunt 
heft, the Fox then having the ftrongeft Scent ;. but it 
Mooner dieth than in a hotter Seafon. But frofty and 
Anowy Weather are altogether unfit. 


As to the Nature of a Fox, he is a Beaft of great Sub- 


tilty, as well in his Preying and Places of Sanétuary, as 
“in his Chace. In many Refpects he is of the Nature of 
the Wolf. When a Bitch Fox is dragged, and with 
Cub, fhe is hardly to be taken ; for then fhe lieth near 
the Earth, and upon hearing the leaft Noife, fhe betakes 
herfelf to her Flace of Sanétuary. When a Ritch-Fox 
goeth a Clicketing, that is, feeking *~ « Jog-Fox, fhe 
-crieth with a hollow Voice, not much unlike the howl-. 
‘ing of a mad Dog. His ufual Food is Poultry, Ra- 


_ bets, Lambs, and the like, beh e a great Enemy to War- e 


_xens and Hen-houtes. 
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The Method now obferved in hunting a Fox, is as fol- 
lows: Having found a Fox’s Earth, caufe all his Holes 

_ you can find to be ftopt (except the main Hole or Eye that 
is moft beaten, which ftop not until about Day-break, for 
fear of ftopping him in) about Midnight, before you de- 
fign to hunt the next Morning, in order to prevent his 
Earthing ; which being done, let the Huntfman have all 
the Dogs in Couples; and being come to the Wood you 
defign to try, firft throw off your fure Finders or ftaunch 
Hounds, being fuch as will undertake no other Scent than 
that of the Fox ; and when one or more of them opens, 
tis a fare Sign they are upon the Scent; that-is, where 
the Fox hath paffed that Night, and it is called a Drag 
or Trail. If you find the reft of the Hounds to improve 
upon it, and that the Cry increafes, ’tis moft probable they 

are right; and as the Drag or Trail mends, caft off more 
Dogs that you can confide in. But if the Scent fails, then 

_ *tis fuppofed they run it counter ; and in fuch a Cafe they 
muft be taken off, and try them the other Way. 

Upon the Hounds improving the Scent, whether the 
one Way or the other, the Huntfman ought to throw in 
two or three Couple more of his /aunche/ Hounds, until 
they make it out to the Place where the Fox is; which is 
called Kennelled; which is foon difcover’d by the Hunfters 
from the Increafe of their Cry; then watch the beft Op- _ 
portunity to throw off the reft of the coupled Dogs. __ 

When the Fox finds himfelf fo hotly purfued, that he 
cannot fecure himfelf in thofe Coverts and Places he is 
acquainted with, and when one great Slight faileth him, 
which is to hunt the Hounds jutt as they do him, where- 
by they are many times at a Lofs or great Fault, (which 

“is chiefly prevented by their quartering of the Hounds} 
then he is unwillingly forced to forfake them, and truft 
wholly to his Feet, leading them from Wood to Wood, a 
Ring of four, fix or ten Miles, and fometimes endways 
about twenty Miles, trying all the Earths he knows for a 
San¢tuary: 
~ ‘The Huntfmen on foot muft crofs from Wood to Wood, 
to be as much as poflible in the way to encourage the Finds 
ers or fiaunch Hounds that begin to run lag. Lit 

___ When the Fox gets to an Earth, and enters it, they cry _ 
Hoo-up, as at the Death, fuppofing the Chace ended; and 

; blow a Horn to call in the Company, ‘em, ‘ 
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The Fox being now earthed, the next Bufinefs is to get - 
' Shovels, Spades, Mattocks, Pickaxes, &¥c. to dig him 
out, if they think the Earth not too deep; and for the 
Eafe of themfelves, the Huntfman “muft be provided with 
one or two good Terriers, to put into the Earth after him; 
to lay him up; that is, to fix him into an Angle, (which 
amay be fooner done, according to the Opinion of fome, 
by putting a Collar of Bells round the Terrier’s Neck) for 
the Earth oft-times confifts of divers Angles. The Ufe of 
this ‘Terrier is to know where the Fox lieth; for as foon 
as he finds him, he continues baying or barking; fo that 
which Way the Noife is heard, that Way you muft dig 
for him: And if he is.dug up, he is fometimes thrown 
amongit the Hounds to blood and encourage them; and 
at will make them lie at an Earth, when they come to a 
ilrange Wood, and to an unknown Earth; and fometimes 
he is referved alive, and hunted another Day, which is 
called a Bag-Fox. If the Earth proves fo deep and rocky 
that there is no Poffibility of digging him out, it is ufual 
to fet Steel Traps at the Mouth of the Earth, or elfe a 
Hay is pitched round it ; and fo watch.to take him at his 
going off, which will be the Night following, and often. 
times fooner ; for his Heat and the Coolne% of the Earth 
will not fuffer him to ftay in long: So that when he ap- 
prehends al! Things quiet above, he fteals out. 

When the Fox is killed; hollow ‘in all the Pack to day 
_ him, but do not reward them therewith, as being not‘ be- 


. neficial for them. 


_ As concerning Terréers, fome will have it that they are 
of a peculiar Species by themfelves ; but however that be, 


it 1s certain that Terriers bred. out of a Beagle anda, Mun- 
gril Maftiff generally. prove good ; and indeed any {mall _ 
thick-fkinn’d Dog that hath Courage, and that will run \ 
anto Holes, and lie Saying at the Fox, is fit forthe Pur- ~ 
pofe ; which this Sort will do, having Courage and a 
thick Skin, as participating of the Cur, and mouthed 
from the Beagle. ae 
The Seafon for entring thefe Terriers is at ten or twelve ~ 
Months. old; for if you do not enter them within the 
‘Year, you will hardly bring them to talse Earth; neither _ 
anutt they be baffled or over-mafter’d at firft entring, for _ 
then they will hardly return to it any more: Therefore — 
be careful not to enter them upon old Foxes or badges, if 
Barf P pains: Bi : ene ei! pat “gl 
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but take fuch a Time when they have their Young, and: 
are gone abroad to feck Prey.. You muft alfo encourage 
them by putting in an old ftaunch Terrier to lead the way,. 
that if an old Fox fhould happen to be there, he might be 
worried by him for their Encouragement. When Foxes 
have young Cubs, take an old Terrier, and put them into. 
their Earth; and when they begin to bay, (which is cal- 
led yearning ) hold the young Terrier at the Mouth of the: 
Earth, to theend they may hear the old one yearn: Or 
if you take any young, Cub with young Terriers, let them. 
kill it, and take their Pleafure thereon. 


Of hunting the BADGER. 


Although all Hounds will eagerly purfue and hunt botfy 
the Fox and Badger, yet there 1s none of them will feed. 
‘on their Flefh. ‘The moft proper Dogs for this Chace are’ 
the Terriers, already {poken of in Fox-Hunting. 

There are two Sorts of Badgers, viz. the Dog-Badger,. 
as refembling the Dog in his Feet ; and’a Hog-Badger, as 
refembling a Hog in his cloven Hoofs: Thefe latter differ 

from the former, being whiter and bigger, and have their 
Heads and Swouts thicker ; and do alfo differ in their Food, 

_ the one eating ,Flefh and Carrion like a Dog, and the 
sother Roots and Fruits likea Hog: And the Hog-Baagers, 

_ where they have their Earths, ufe to caft their Fiants or 
Dung in a fmall Hole, and cover it ;. whereas the Dog- 

| Badgers make their Dung at a great Diftance from their 
Burrows, which are deep, with Variety of Chambers,, 
Holes, and Angles.. The Hog-Badyer being fat and lazy, 

‘earths in open, éafy, and light Grounds ; whereas the’ 

_ other Sort frequents Thickets, Rocks, and mountainous 
“Places; making their Retreats deeper and narrower. They 

_ are naturally very fleepy,. and feldom ftir out but in the 
Night-time to feek Prey. Hog-flefh is his delightful _ 
Food, infomuch that if you take a Piece of Pork, and 


~ draw it over his Burrow, he will foon make his Approach. 


out. They are naturally very chilly and cold, and when: 
it faoweth they will not go forth: “Fhe Labour and Inge- 
~ ‘nuity of making their Burrows is worth obferving. When 

Mi a WF they 
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‘Earth, fo he lieth tumbling therein. till he is taken. 


and what Badgers are Abroad, being alarm’d by the © 


all Bites of the Dogs and Blaws af Men, except 6n their 


When the Badger perceiveth the Terriers begin to yearn ~ 
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they earth, after they have entred a good Depth, forthe — 
clearing the Earth out, one lieth upon his Back, and — 
another layeth Earth on his Belly, and afterwards taking — 
his hinder Feet in his Mouth, draweth him out of his — 
Burrow ; and having unladen himfelf of the Earth, goeth ~ 
to the fame Work, till their Chambers or Places of Re- 
treat are finifh’d; the next thing is, they proceed to the © 

Furnifhing their Houfes; that 1s, they bring in Straw, — 

Leaves, Mofs, and the like, for their Couch or Lodging. 


_ Some Burrows have feven or eight diitinét Chambers. 


A Badger is known by feveral Names, as a Gray, a 

Brock, a Borefon or Banfon ; the young ones are called — 
Pigs; the Male is called the Boar, and the Female the 
Sow. ; 
In hunting the Badger, you muft feek the Easths and — 
Burrows where he lieth, and in a clear Mocn-fhine — 
Night go and ftop all the Burrows, except one or two, — 
bod therein place fome Sacks faften’d with Drawing- 


Strings, which will fhut him in as foon as he ftraineth © 
the Bag. Some ufe no more: than to fet a Hoop in the 


‘Mouth of the Sack, and fo put it into the Hole; and as — 
foon as the Badger is in the Sack, and ftraineth it, the 
Sack flippeth off the Hoop, and follows him into the . 


Thefe Bags or Sacks being thus fet, eaft off the Hounds, 
beating about all the Woods, Coppices, Hedges, and 
‘Tufts round about, for the Compafs of a Mile or two; 


es ree emai one i it 


Hounds, will foon betake themfelves to their Burrows. — 
He that is placed to watch the Sacks, muft obferve to — 
ftand clofe, and upon a clear Wind, otherwife he will be — 
difcovered by the Badger, and then he will immediately — 


1 fly into his Burrow fome other Way. Butif the Hounds ~ 
~ canencounter him before he can reach his Sanctuary, he — 


will then ftand at Bay like a Boar, and make good Sport, — 


wrievoufly biting and clawing the Dogs; for their Manner § 
-ef Fighting is on their Backs, ufing both Teeth and Nails, 


and by blowing up their Skins, defend themfelves againft- 
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Nofes. ‘To preferve your Dogs from Harm, ’tis good to 
put-broad Collars about their Necks made of Grays Skin. ~ 


him in his Burrow, he will ftop the Holg eae 4 
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‘and the Terriers ; and if they ftill continue Baying, he “ 
“will remove his Couch into another Chamber or Part of | 
the Burrow; and fo from one to another, until they cam 
go no farther. | 
If you defign to dig the Badger out of his Burrow, you 
mutt be provided with thofe Tools already mentioned for 
digging out the Fox; befides which, you fhould have a 
Pail of Water to refrefh the Terriers when they come 
out of the Earth to take Breath and cool themfelves. It = | 
“will alfo be neceflary to put Collars of Bells about your =~ 
Terriers Necks, the Noife of which may occafion the 
Badgers to bolt out. | 


Te cern 


Of hunting the Hare. 


Of all Chaces, the Hare affords the greateft Sport and 
Paftime, and fhews the moft Cunning in Hunting 5 and is 
alfo attended with divers Delights and Varieties, which 
‘ether Chaces are not. 

_ The Dogs proper for this Sport are the Northern ox 
Southern Hounds or Beagles. 

There are faid to be four Sorts of Hares, fo term’d 
from the Places of their Abode, vix. fome live in Moun- 
tains, fome in Coverts and Fields, others in Marfees and 
moorifo Grounds, and others are Ramblers, as having no 
conftant Abode. i 

“Thole of the Mountains are the fwifteft of Foot, by 
yeafon of their often exercifing themfelves in the Valleys 
and Plains; fo that when they are hunted in the Fields 
or Valleys, they will deceive the Huntfman by feeming 
almoft taken ; but ona fudden will give them the Go-by, - 
and take the neareft Way to the Mountains and inaccef- 
fible Places, where neither Dogs nor Horfes can afcend. 

Thofe Hares that frequent the Fields and Coppices, 
being often chafed, are lean of Body, and taken with 

Difficulty. When fhe begins her Courfe, fhe leapeth up 
from the Ground as if fhe flew ; afterwards paffeth throug». 
all Places with great Swiftnefs, yet not fo much asto fpend _ 
__ her Strength, without being hotly purfued ; for fhe is oh- F 
: Served to take her Meafures from her Profecutois,, well 4 
Se knowing, 
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knowing that fhe can out-ran the Dogs at Pleafurei 
When fhe is fome Diftance from them, the ufually gets 
_ to fome Hill or Rifing-ground, raifing herfelf on her 


hinder Feet, to efpy the Dogs, thereby the better to avoid 
them. 


Thofe Hares that frequent marfby and moorifo Places, 
are the floweft of Foot, and the leaft able to endure Fa- _ 


tigue. They feldom or never ufe Highways or beaten 
Paths, when they are hunted, but ufe their Slights and 
Subtilties by the Sides of Rivers and watery Places; nor 


arethey able to run long before the Hounds, for want of 
Breath, as being very fat and foggy by means of their 


erc{s Food. 
They are diftinguifhed by the Names of Bucks and 
Does; and the Males are ufually call’d: Jack Hares. 


They go to Buck in Fanuary, February, and March ; 3 


and fometimes in all the warm Months. 
_ An experienced Huntfman may diftinguith Hares, as 
to their Sex, Strength, Age and Craftinefs, by thefe and 
other Signs» Ifwhena Hare rifeth out of her Form, the 
‘dets up her Ears, and runsa tittle flowly at firft, with her 
Scut caft over her Back, it is a fure Sign fhe is an old 
crafty beaten Hare. When you hunt a Har‘ to her Form, 
if you find fhe hath beaten the hard Highways, that fhe 
feedeth at a great Diftance out into the Plains, and that 
her Doublings and Croflings are wide and large, you may 
conclude it is a Fack Hare; for the Females ufually keep 
_ tlofe to the Side of fome Wood or Coppice, and turn and 
wind like a Coney in the Bufhes ; and when fhe goeth to 
Relief in the Corn-fields, doth feldom crofs over the Fur- 
tows, but follow them, feeding on the thick Tufts of 
Corn ; and when fhe is hunted, will ufe many Doublings 
and ‘Turnings ; but feldom makes out endways or. fore- 
right. But the Yack, after two or three Turns about 
his Form, takes his Leave, and gives the Hounds a 
Breathing of four or five Miles, and fometimes more, 
before they can turn his rie Ok then will fquat in 
fome Place where (’tis probable) 


\ : 


: he hath formerly pre- 
ferved himfelf.. You may alfo know a Yack Hare at his . 
rifing out of his Form, by his hinder Parts, which™tre _ 
more whitifh than a Doe’s; alfo his Head is fhorter, and — 
better truffed ; his Fars are fhorter, and more grey 5 his 9 
Shoulders are redder, and the Hair-on his Lips are longer 


en 
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than the Females ; for the Doe hath her Ears long, her 
Head long and ftrait, the Hair on her Back of a dark 
Grey, inclining to a Black. 'The Croteys or Excrements 
of a Buck’ are leffer, drier, and fharper at the End than 
the Doe’s. 

The Seafon for Hunting the Hare, is from September 
to the Beginning of Apri/; for afterwards the Sweet- 
herbs Flowers, &c. take away the Scent; together 
with this, that during the Summer they breed their Le- 
verets, and are feeble and weak. 


In hunting the Hare, you are principally to obferve: 


the Seafon of the Year, and the Situation of the Ground 
where you hunt. About September, which is the Begin- 
ning of the Seafon, Hares repair to Shrubs, Bufhes, and 
fuch-like Shelters, which are near adjoining to fome 
Coppice or Wood. About December in Fallow Grounds ; 
“and in March in the green Winter-Corn. In every of 
thefe Places, or where-ever elfe you find the Form‘of a 


Hare, obferve if it be new or old. If it be fmooth and ~ 


plain within, the Path before it new and warm, fo. that 
you may difcern the Pricks, and perceive the Earth to be 
lately broken, and that the Hounds call merrily on it, 
then endeavour to recover the Hare upon the Trai]; but 
if you find Reafon to think it an old Form, do not pro- 
ceed on it, though the Dogs call on it, but rate them 
back. 

. According to the Seafon and Nature of the-Place where 
the Hare is accultom’d to fit, there beat with your Hounds 
to ftart her; and having hallowed in your Hounds, and 
all of them being in full Cry, then Racheat to them with 
_ your Horn, following fair and foftly at firft, for fear of 


over-fhooting the Chace through too much Eagernefs 3 


but after aboutan Hour’s Courfe, you may come in nearer 
with the Dogs. And above all Things, be fure to ob- 
ferve well her firft Doublings, which muft be your Di- 
rections for the whole Day’s Chace; and if the Hounds 
fall at Default, ’tis a Sign that the Hare hath made fome 
Doublings or Croflings, or that fhe hath gone and come 
back again the fame Way; in fuch a Cafe do not over- 
 fhoot it, but make a Stay, and let the Hounds beat about 
_ to find the Scent in the frefh green Places ; and forget not 


~ 
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There are fome Lands in which a Dog can never 
make any Scent, and fuch are thofe that are of a low, fat, 
glutinous, and greefy-fhining Mould, and thofe give more — 
Scent than they receive; therefore the Huntfman muft — 
help out the Dogs by pricking, for generally thofe Soils 
are moift, and will receive Impreffions. te e 

Take care how you hunt in frofty Weather, for then — 
Hares run beft, and Dogs worft; for the Hare hath his 
Feet furred, as it were for the fame Purpofe; but the 
Dogs Feet are all bare, and befides the Cutting or Brui- 
ding their Feet, they endanger the Lofing their Claws, 

- and confequently fpoiling the Dogs. Alfo in froity Wea» 
ther the Scent freezeth with the Earth. Likewife it isnot. — 
proper to hunt if it rains, for the Drops difperfe the — 
Scent of the Hare ; fo that it will be convenient to leave 
off when it rains. ‘Phe Summer-Seafon is not good to — 
hunt in, for the Heat lofeth the Scent; and the Nights — 
being but thort, the Hare gocth not far, and only feedeth, © 
in the Mornings and Evenings. EC 


How to reward the Hounds when they have killed the _ 
Hare. . 
_. When your Hounds have killed the Hare, and you de- 
fign to leave off the Sport for that Time, let the Hunti- — 
man, if on Horfe-back, alight, and blow the Death with — 
his Horn, to call in the Company ; then let him lay down 
the Hare in fome clean Place, upon the Grafs, or the 
like, and let the Hounds Bay about her, but fuffer them — 
- mot to touch her ; and let them be encouraged and made 
much of, clapping and ftroking them on the Sides, and 
fhewing them the Hare: Then take up the Hare, and — 
hulk her; and being thus o:der’d, and the Gall and — 
Lights taken away, which will make them fick, Jet him _ 
proceed to reward them as follows: The Huntfman muit — 
be provided with Bread cut in fmall Pieces, and dipt ia ~ 
the Blood, which ditribute to the Hounds, together with g 
the Entrails, except the Gall and Lights ; and if there — 
are any young Hounds that are fearful to come in amongtt 


<a Todi 


tis a Meat wherein they delight not by Nature, and 1 
Antipathy between them is improved by Art; for you” 


wey “4 a ti. - 


~-muft know, that the Flefh of a Hare will make a Dog 
heart-fick, and caufe him to vomit. 
» BY my 4 


4 : i 4 ¥ yt 
Note, There is'a great Exaétnefs required in Entring 


your young Hounds; never ufe to uncouple them in 
the fame Kind of Ground; for if you uncouple 
them three or four Times at firft, in a plain Field, 
and fo hunt to the Form, they will not know what 
to do when you turn them lofe in a Covert. but let 
them have Diverfity of Hunting, that fo they may 
be perfect at all. Taps, 


_ Of taking and hunting the RABET 


or CONEY. 


The Coney, tho’ it does not yield fo great a Pleafure 
in hunting as the Hare, as being endowed with none of 
thofe Slights and Cunnings, yet it is of greater Profit, 
both in regard of their Flefh and Skins, which excel 

_ thofe of the Hare. 
- The Does go with Young a Month, and then they 
Kindle; and if fhe taketh not Buck, fhe prefently lofeth 
cher Month, or at leaft a Fortnight, and often eats ‘her 
Young, efpecially the Bucks. ‘They begin to breed at 
‘about half a Year old,. and commonly breed two, three, 
er four Times a Year, and about five, fix, or feven at 
a Litter. « Tame Radets breed oftner, and more at a 
Litter. When the Buck goeth to the Doe, he beats and 
ftamps with his Feet very hard, which (as’tis faid) caufeth 
Heat in him ; and having ftruck or buckt her, falls down 
backwards, lying for fome Time as it were in a Trance, 
until he hath recover’d himfelf; at which Time it is eafy 
to take him. The Bucks will kill their young ones, if 
they can come at them; and therefore Nature hath fo 
decreed it, that the Does prevent them by {topping or 
"covering their Stocks or Nefts with Earth or Gravel, 
Which they clofe up fo artificially with their Breech, that 
it can be hardly difcerned ; and they never fuckle them 


t 
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“but early in the Morning, or late at Night, clofing the. 
ee / at : Holes 


7 
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‘Holes every time after their Coming out, , for gicht or — 
ten Days; after which Time they begin to leave it a 
little open, and by Degrees, as:‘they begin to grow big, 
which is at about there Weeks old, they leave it quite — 
open for them to come out, they being then fit to eat 
Grafs. vie te 

The Tumbler and Lircher are the Dogs particular for 
hunting the Coney. 

The Tumbler is a {mall-fizd Dog, generally white, — 
with fome black Spots, hath one Eye bigger than the 
other, and isa well-trufs’d Dog. He is a Creature of © 
great Craft and Subtilty in hunting the Comey. He is 
called a Tumbler from the Nature and Quality of ‘Tumb- 
ling and Winding themfelves in hunting and taking, 
their Game. This Dog, when he is fent or caft off into. 

a Warren by his Mafter, who hath fixed his Station in 
fome convenient and private Place, which the Dog muft _ 
be privy to, he feemingly hunts not after them, but as it: 
were not regarding them, obferving their Burrows; and 
‘when he meeteth with a Place where there are Coneys, ‘he: 
coucheth down clofe with his Belly to the Ground; and ~ 
fo ordereth his Bufinefs, that the Wind is againft him,. 
and that the Cozeys do not difcover him ; by which means. — 

/he gets the Scent of them, and gets betwixt them and 
their Burrows, and then he foon makes them his Prey; 

and fo foon as caught, being fo well educated, he car- 
rieth them to his Mafter, and returneth again to his 
‘Bufinefs. 

The Lircher is.a Kind of Dog much like a Mungril . 
Greyhound, with prickt Ears, hath generally a thagged 
‘Coat, and is of a yellowifh white Colour. They are 
very nimble, for if they get but betwixt the Burrows and’ — 
Coneys, they feldom mifs catching them ; and this istheir 
ufual Way of Hunting. Some of thefe Dogs will bring. 
their Game as the Tumbler does, and thofe are the beft. 
“The Lircher will run down a Hare at Stretch. 

You may hunt fuch as ftraggle into the adjacent Buthes, 
Hedges, Cornfields, or frefh Paftures, with fmall'Grey- 

_ hounds or Mungrils bred up for that Purpofe, and they — 
will afford you pretty Paftrme; aud though you mifs ~ 
killing them, yet thereby you drive them back to their 
Burrows, and then you may take them with a Feret and 
Purfe-net. : t,o 


of 
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Of hunting the OTTER. 


The Oster is an amphibious Creature, having his 
Habitation in the Water as well as on the Land, and re- 
fembleth the Beaver were it not for his Tail; and al- 
though the O¢ter hath much of his Abode in the Wa- 
ter, yet he doth not breathe like Fith through the Bene- 
fit of the Water, but like other four-footed Beafts ; and 
will remain under Water for a great while without Re- 
{piration. “i 
_ There is much Subtilty required in hunting the Ovter ; 
yet by Cunning and Pains they may be enfnared under 
-Water, and by the River-fides. i 

, The O7ter always refides near great Ponds or Rivers, 
and preyeth on all manner of Fifh, of which he is a 
great Deftroyer; and if not obftruéted, will in a thort 
time clear a whole Pond, and for want of Prey in the 
Water, will make his Incurfions upon Land ; and if all 
fail, will feed on Roots, Herbs,- or what not, to fill his 

Belly ; nor will he take lefs Pains in the Water to fatisfy 
his Hunger, being faid to {wim above a Mile againft the 
Stream to get his Prey, which, according to Obferva- 
tion, he {mells a great Diflance ; and when he has filled 
Ais Belly, he is carried down the Current at Eafe to his 
Couch, Hough, or Lodging, which is always near the 
Water, or fome hollow Stump, or Root of a Tree, very 
artificially built with Boughs, Sprigs, and Sticks, where- 
in he fits ; and when he lifts up his Nofe above Water 
for Air, it is termed Venting ; nor will he remain long in 
a Place, for fear of a Surprize, or for fome better Con- 
veniency, having an excellent Ear for Hearing, and as 
good a Nofe for Smelling, being reckon’d a very fubtle 
‘Creature, and very nimble in taking his Prey ; and for 
~Greedinefs, deftroys far more than he eats, feldom eating 
farther than the Navel, leaving the Tail Part ; diving 
deep under Water, no Fifh can hardly efcape him, unlefs 
thofe that are very large, and fwift of Swimming. 

_ When you hunt or train an O¢ter, you muft be pro- | 

_yided ath Otter Hounds and Spears, and a Draught- 

hound or two that will huntin the Liam; then fet’ on 
ch Side of the River one of them, with about two 

Si ® ; hice, Couple 


5 \ 
he 


306 The Gentleman's Bett Guide. 
Couple of Hounds, and a Man or two to attend ; and — 
obferve his Vents, that you may ftrike him with your — 
Otter Spear; and if you mifs, then to purfue him with 
your Hounds; and if they are good and well entred for 
the Sport, they will come Trailing along by the River. 
Side, beating every Tree, Root, Ofier-bed, or Tuft of 
Bull-Rufhes ; and if any of the Hounds find him out, then 
look in the moift Places to fee which way he bent his 
Head ; and if the Marks make no Difcovery, you may 
‘partly find it by his Excrements, and fo follow the 
Hounds, and lodge him as you doa Deer. You may ~ 
uncouple fome of the Hounds, and beat up and down the . 
Sides of the River, under the Bufhes, Stubs of ‘Trees, and 
in the Holes. \ You fhould beat againft the Stream, ra-_ 
ther than down it, by reafon the Orer ufeth to fith againit 
the Stream, the better to get the Scent of the Fifh. | 

If you do not find him quickly, you may judge he 18'_ 
gone to couch fomewhere farther off from the River 
for every Night he makes his Prey on the Land, he 
makes his Spraits (or Excrements,) fo that if there be 
an O#ter in that Quarter, you may quickly find him out, 
either by the Hounds, or by his Excrements. “a 

When the Huntfman has lodged him in his Couch, 
he muft not uncouple his Hounds till he be within about — 
a Bow-fhot or two of the Place, for he will prefently 
make off upon the firft Noife, and draw towards the 
River, where you muft have fome frefh Dogs ready to- 
intercept him. The Huntfman muft alfo dart at him 
with his Spear, when he fees him Vent; and when 
once they find themfelves wounded, they prefently make 
‘to Land, where they furioufly encounter the Dogs. 

After the Dogs are once well entred, they will eager- 
ly purfue the Chace, leaving no Place unfearch’d that is” 
fit for their Reception, fuch as Holes, Ofier-beds, or the 
like moift Places. i 

Note, The Otter, when reclaimed, is of great Ufe 
and Pleafure, by reafon of the great Quantities of Fifi” 
they take, which, as being fo taught, they bring to their 
Mafter or Keeper. in 
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OF Hunting the Po LECA Ty 
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- Polecats, Fitchets, and Marterns, are a fort of Vermin 
very deftructive to Warrens and Hen-houfes; they have 
‘a ftrong Scent: They are not Chaces to be fought or 
‘purfued after, yet when by Accident they are difcover’d, 
they afford pretty Diverfion ; and a Hound croffing on 
them will hunt them as merrily as any other Chace, and 
‘make a full Cry for the Time they ftand before them} 
which is'not long, for they quickly betake themfelves to 
fome Tree, and truft to that Policy fooner than their 
"own Strength ; and yet it is furprizing to fee the Strength 
‘of Nature in thefe Creatures, how ftoutly they will make 
their Party good againft the Hounds, fcratching, clawing, 
‘and biting fo, that moft of them come off with bloody 
Nofes: At laft they betake themfelves to the Trees, leap- 
ing from Bough to Bough, and Tree to Tree; in the 
the mean time the Dogs baying at them on the Ground, 
‘and the Huntfmen pelting them with Stones and Sticks, 
‘and the like; alfo a Crofs-Bow, or Bow with Bolts doth 
“great Execution, and quickly puts an end to the Hunt. 

~ The Hunt being over, you mutt call the Dogs together, 
‘and encourage them, by fhewing the hunted Polecar hung 
up at the End of the Hunting-pole; but for their Re- 


ward give them Pieces of Bread or the like. : 
A Martern is about the Bignefs of a Cat, haying a 
long Body and fhort Legs, with a Head and Tail like a 


Fox. This is the Polecat or Wild Cat, a fort of Vermin 


well known in Exgland for their Deftructivenefs to Hens. 


vand tame Fowl. 
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id Of bunting the SQuIREL. 
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_ Haunting the Sguirel affords excellent Paft-time, and 
‘not without fome Profit, their Skins being efteemed an 
xcellent Fur: "Tis a very thrifty provident Creature, 
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providing Nuts and fuch-like Food in their Nefts in the 
Summer-Seafon, to. keep them in the Winter, for they 
‘do not much care to ftir abroad in cold Weather, efpeci-_ 
~. ally when the North.and Eaft Winds blow. They build” 
their Nefts (which by fome are called Drags) on the Top 
of the ‘Trees very artificially with Sticks and Mofs, of an 
oval Form, witha Hole in the Middle that the Rain may 
not annoy them. * vis a 

‘The Method of hunting them is with Dogs, which are 
to bay at them on the Ground, together with the Hunt | 
men hallowing, doth much afftight them. Then the, | 
Men pelt them with Stones or Sticks, as the Polecat, | 
courfing them from Tree to Tree. . The Crofs-Bow, ory 
Bow and Bolt, as likewife the Gun, make a quick Dif 
patch of them. ) 4 

The beft Seafon to hunt them is in Autumn, when the 
Leaves are off the Trees ; and indeed ’tis very pretty Sport _ 
to fee them fkip and jump from Tree to Tree, with fuch | 
Nimblenefs to fave themfelves, but all to no Purpofes 
for in the End, either the Men or Dogs feize them. 

If they are driven to the Ground from the Trees, and 
creep into the Hedges, ’tis a Sign of their Wearinefs; for 
during their Strength they have fuch lofty Minds, that é 
they will keep the Trees with all the Dexterity and Sub- — 
tilty they can. a! 
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Direétions to be obferved in 


., Cour strc. 
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Pe Co s1nG with Greyhounds (which of all Dogs is, — 

_ “* for Swiftnefs of Foot and: Neatnefs of Shape, to be — 
_ »preferred -before all others) is a Paft-time in very great | 
_ Efteem with the Gentry in Exgland. It affords greater — 
Pleafure than Hunting in fome Refpeé&, in regard it is _ 
fooner ended ; that it requires lefs Toil ; that the Game | 
is forthe moft part in fight; and in refpect of the-deli-, 
cate Shape and Qualities ofa Greyhound. © 
_ There are feveral Courfes with Greyhounds, namely, 


» ‘ 


at the Deer, Hare, and Fox. ‘ 
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- For the Deer there are two Sorts of Courfes, the one in 
the Paddock, and the other in the Foreff or Purlieu. For 
the Paddock there muft be the Greyhounds, and the Tea- 
zer (a kind of Mungril Greyhound) whofe Bufinefs is to 
drive away the Deer before the Greyhounds are flipt: 


Moft commonly there is let flip a Brace or a Leath, {el- 


dom above two Brace. 


' 
f 


of courfng a DerER in a Paddock; ~ 


’ with a Defcription of the Paddock, 


A Paddock is a Piece of Ground encompaffed with . 


Pales or a Wall, and moft commonly taken out of a Park. 
Tt muft be a Mile long, and about a quarter of a Mile 
broad ; but the farther end muft be fomewhat broader 
than the near; and the Reafon is, becaufe moft People 
love to fee the end of the Courfe, and which wins the 
Wager. At the hither end muft be the Dog-houfe, where 
Dogs are to be kept that are to run the Courfe, which 
muit be attended by two Men, one of them to ftand at 
the Door to flip the Dogs, and the other mutt be a little 
without the Door to let flip the Teazer, to drive away 
the Deer; as aforefaid. On the other fide three Pens 
muft' be made, for as many Deer as is defigned for the 


Courfe ; and there muft be alfo a Keeper or two to turn ~ 


Out the Deer for the Courfe. The Deer are to run all 
along by the Pale; and onthe other Side, at fome Di- 
flance, are to ftand the Spectators. There muft alfo be 
placed along the Courfe the following Pofts.. The firft, 
which is next the Dog-houfe and Pens, is the Law-Poft, 
and is diftant from them 160 Yards. ‘The fecond is the 
Quarter of a Mile Poff: The third the Half Mile Poft : 
The fourth the Pinching Poff ; and the fifth is the Ditch, 
which ‘is in Lieu of a Poft, being a Place fo made to re- 
ceive the Deer, and keep them from being further pur- 
fued by the Dogs. Near to this Place are made Seats for 
the Perfons to fit, who are chofen to decide the Wager. 
_ As foon as the Greyhounds that are to run are led in- 
0 the Dog-houfe, they are deliver’d to the Keepers, who 


y the Articles of all Courfes, are te fee them iat 
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- flipt ; for which Purpofe there is put about each Dog a 
falling Collar, which they flip through the Rings. _ After! 
the Owners of the Dogs have drawn Cuts which fhall” 
have the Wall, by reafon there fhall be no more Advan-~ 
tage to the one than the other, then the Dog-houfe Doors © 
are fhut, and the Keeper order’d to turn the breathed 
Deer out of the Pens, arid as foon as the Deer is turned ~ 
out, and gone ‘about 20 Yards, then he that holds the 
Teazer flips him to force forward the Deer. Then when — 
the Deer is come to the Lazw-Pof, the Dog-houfe Door 
muft be. opened, and the Dogs let out, and flipt.. If” 
the Deer fwarve before he comes to the Pinching-Poft fo 
“ much, that his Head is judged to be nearer the Dog-houfe 
than the Ditch, then ’tis judged no Match ; and in fuch 
a Cafe, it muft be run again three Days after. But i ; 
there be no fuch Swarve, but that the Deer runs flraight 


until he comes beyond the Pinching-Poft, then that Dog i 
that is neareft the Deer when he fwarves, or is blanched” 


by any Accident, wins the Match. But if no fuch 
Swarve happens, then that Dog which leaps the Ditch” 
fir wins the Match; all which is determin’d by the” 
Perfons, who fit as Judges for the Courfe; and if any 
other Difputes arife about the Courfe, they are to be des 


termin’d by the Articles of the Courtfe. 


Of courfing the Deer in the Foreft or Purliew. 


There are two ways ufed of courfing in the Foreft or 
Purlieu ; the one is from: Wood to Wood, and the other 
upon the Lawns by the Keeper’s Lodge. 1 
If you courfe from Wood to Wood, firft throw in 
fome young Hounds into the Wood to bring out 
Deer ; and if any Deer come out that is not weighty, 
ora Deer of Antlier, which is Buck, Sore, or Sorrel 
then do not flip your Greyhounds that are held at the 
End of the Wood, where the Deer is expeéted to come 
forth, which the Keepers have good Judgment to know 5 
and if you miftruft that your Greyhound will not kill 
him, then you may Way-lay him with a Brace of frefh” 
- Greyhounds. : 
_ When you defign to courfe upon the Lawn, you mult 
give the Keeper Notice, and he will lodge a Deer fit for 

your Courfe ; then by coming under the Wind, you may 
ticles 
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ome near enough to flip your Greyhounds for a fair 
Courfe, - 


Of | cour fing the HARE. 


The beft Way for courfing the Hare, is to go and 
find out one fitting, which is eafily done by walking a- 
€rofs the Lands, either Stubble, Fallow, or Corn, and 
cafting your Eye up and down; for during the Summer 
Seafon they frequent fuch Places for fear of Ticks, that 
arecommon in Woods; alfo the Rain and Fall of the 
Leaf offends them. The reft of the Year beat up and 
down amongit Bufhes, €%c. with your Poles, to ftart 
them out of their Forms and Retreats; and fome Hares 
will not ftir until they are almoft trod upon; and ’tisa 
fure Sign fuch Hares make an excellent Courfe. | 

If a Hare fit near any Clofe or Covert, and has her 
Head towards the fame, with a fair open Field behind 
her, you muft ride with as much Company as you have 
between her and the Covert before fhe be put up, and then 
probably the will make her Courfe towards the Champain; 
for fhe feldom takes the fame Way that her Head is of, 
when fhe fits in her Form. | 

When you beat for a Hare, you muft always endeavour 
to keep her from going to Covert. 

When a Hare is firit ftarted, you give her Ground or 
Law, which is commonly twelve Score Yards or more, 
according to the Ground where fhe fits, or elfe you lofe 
much of the Sport, by putting an End to it too foon; 
and it is very pleafing to fee the Turns and Windings 
which the Hare will make to fave herfelf, and which 
fometimes proves effectual to her. | 


Of courfing the F g X. 


In courfing the Fox there is required no other Art than 
to ftand clofe, and ona clear Wind, on the Outfide of 
, | page Se _fome 
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The following Articles are the Laws of Courling, as iol 


Greyhounds. 
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fome Wood where you expect his coming out ; and then 
give him Head enough, otherwife he will citer baile to: 
the Covert; for the floweft Greyhound will be {wift 
enough to overtake him; and all the Hazard of' this — 
Courfe is the fpoiling your Dog by the Fox, which oft- — 
times happens ; and therefore you fhould not.run any that 
are worth much at this Chace, but fuch as are hard-bitten | 
Dogs, and will feize any thing. | 


SER SESE, | 
‘The Laws obferved i in Courfing. 


were eftablifhed by the Duke of Norfolk in the Reign of 
, Queen EvizaBetu ; which were fubfcribed unto by the 
chief Gentry, and fo held authentick. 4 


TH AT he that is chofen Fewterer, or that lets loofe 
the Greyhounds, fhall receive the Greyhounds” 
match’d to run together into his Leefh as foon as he 
comes into the Field, and follow next unto the Hare- 
finder, or he that is to ftart the Hare, until he come unto 
the Form; and no Horfeman or Footman are to go be- 
fore, or on any Side, but direétly behind for the Space of, 
about 40 Yards. ey 
You ought not to courfe a Hare with above a Brace of 


The Hare-finder ought to give the Hare three So-bo ch 
before he put her from her Form or Seat, to the end the’ 
Dogs may gaze about and attend her ftarting. - 

‘They ought to have twelve Score Yards Law before the 
Dogs are loofed, unlefs there be danger of lofing her. 

That Dog that gives the firft Turn, and if after that i 
there be neither ‘Cote, Slip, or Wrench, then he wins the | 
Wager that gives the firft ‘Turn. q 

If one Dog gives the firft Turn, andthe other bea 
the Hare, he that bears the Hare fhall win. : 

A Go-by, or bearing the Hare, is reputed equivalent 
to two Turns. 

If neither Dog turns the Hate, he that leaideth batt to 
the Covert ¥ wins, © TI 
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a if ae Dog turns the Hare, ferves himfelf, and turns 
her again, it is as much as a Cote, for a Cote i is efteem- 
ed two Turns. 
If all the Courfe be equal, he that bears the Hare 
fhall win; and if fhe be not born, the Courfe fhall be 
adjudged dead. 


If a Dog take a Fallin a Courfe, and yet perform. his 


Part, he may challenge the Advantage of a ‘Turn more 
than he gave. 

_ Ifa Dog turns the Hare, ferves ee and gives 
divers Cotes, and yet in the End ftand itll in the Field, 
thé other Dog, if he turns home to the Covert, although 

he givesno Turn, fhall be adjudged to win the Wager. 
_ If by Misfortune a Dog be rid over in his Courfe, 
“the Courfe is void; and to fay Truth, he that did the 
- Mifchief, ought to make Reparation for the Damage. 
- If a Dog give the firft and laft Turn, and there be no 
other Advantage betwixt them, he that gave the odd 
Turn fhall win. 
A Cote is, when the Greyhound goeth Endways by 
‘his Fellow, and gives the Hare a Turn. 
A Cote ferves fortwo Turns, and two Trippings or 
Jerkings for a Cote; and if fhe turneth not quite about, 
_ fhe only wrencheth. 


¢ 


a 


“hounds, but that one of them ferves the other at Turn- 
ang, then he that gives the, Hare the moft Turns, wins 
the Wager. And if one give as many Turns as the 
other, then he that beareth the Hare, wins the Wager. 
Sometimes the Hare doth not Turn, but Wrench; for 


‘fhe is not properly faid to Turn, except fhe Turn as it 


were round; and two Wrenches ftand for a Turn. 

He that comes in firft to the Death of the Hare, takes 
her up, and faves her from breaking, cherifheth the 
Dogs, and cleanfeth their Mouths from the Wool, is ad- 
judged to have the Hare for his Pains. 

_ Thofe which are Judges of the Leefh, mutt give their 
Judgment prefently, before they depart out of the F ield. 


If there be 10 Cotes given between a Brace of Grey- © 


P 7 Direétions 


they have a perfectly good Scent, and naturally addi@ed 


_. ning him when he doth any thing contrary to your Com- 
_ mand, When he does what you bid him, you muft not 
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Directions to be obferved in Setting § with 
an Account of a Setting-Dog, Rules.to 
chufe one, and how to train him up from 
a Whelp till be comes to Perfeétion. 


T HERE are no Dogs fo fit to be made Setting- 
Dogs, as Land Spaniels, by reafon of their natu-— 
. tural Inclination to Ranging and Beating about the 
Fields ; but Water Spaniels may be brought to be Setters, if 


to the hunting of Fowl. 4 
You fhould obferve to chufe one of a good and nimble 


Size, rather fall than large, of a high Mettle, and 


free for the Sport; being a nimble Ranger, of ative 
Feet, wanton Stern, bufy Noftrils, and quick Scent ;— 
his ‘Toil be without Wearinefs, his Search without” 


-Changeablenefs, and yet no Delight or Defire of thel 


Game tranfport him beyond Fear or Obedience ; for it is — 


the beft Sign of a good Spaniel, never to be fearful, but 
always loving to his Mafter, yet of a bold Courage. 


Some are fo curious as to obferve the Colours ; but 


that I think is needlefs; for all Colours are alike, if 
the natural Qualities are perfe& and anfwerable to your” 


Defign. Yo may begin to. teach him at five or fix 
Months old, as being then very traétable; for the older 


they are, the more difficult it willbe to learn them, nor — 


will they retain their Learning fo well. 


The firft thing is, to teach him to be loving and fami- 
liar to you above all others; and the better to effectit, — 


det none feed him but yourfelf; for in fo doing he will — 


not only be loving and fond, but obedient and careful, a 
Frown ora fharp Word making the fame Effect as Blows, j 
Beating oftentimes taking off their Courage, and making 4 


them dull and. dead-fpirited. 


Your Whelp being thus brought to the Knowledge { 


‘of you, and to follow you without any Reluétancy, your A 


next Bufinefs is to teach him to couch and lie clofé to the — 
Ground, firft, by laying him down, faying, He clofe, 
lie clofe, or fome fach Words of Command, and threat 7 
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only give him good Words and cherifh him, but feed 

_ him alfo; and in fo doing, you will bring him to fuch 

Obedience and perfect Underftanding, that at any time 

when you fhall fay, He clofe, down, or the like, he will 
‘immediately obey you. 

Then about a Yard diftance lay down a Piece of 
Bread or Meat, faying, go wear, making him creep to 
it; but before he comes to it, {peak {martly to him, 
bidding him /ie down, take heed, or the like; which 
obeying, give him your Commands by faying Hey, 
or the like Words, to fignify to him to creep forwards to 
it, and let him eat it, making much of him; andtake 

» Notice not to be harfh in your fharp Words or Cor- 
rection, (efpecially at firft) for that may fpoil him. And 

- having brought him thus at Command to Couch down at 
your Word, (and always with his Head from you) 
make him creep forward, by faying, go near, go neary 
or the likes and if he offers to raife up his Head, orany — 

_ Part of his Body, forthwith thruft it down to the 

Ground, faying, down, down, or the like; and if that 

will not do, correct him gently with a Whip, or, by 

pinching his Ear; by no Means beat him about the 
~ Head, for that will make him dull and fpoil him. Be 
fure when you thus chaftife him, have him in a String, 

(as indeed at all Times during his Learning) that he may 

not run from you. This Method obferve until he is 

very expert, couching at your Command, creeping on his 

Belly as far as you pleafe, and Ang 7/7 until you com~ 

mand him torife; fo that’at any ‘Time when you walle 

abroad with him into the Fields, and wantonly ranges - 
about, upon his.firft hearing your Command #0 lie downy 

he coucheth down, and fo lieth till you farther command 

him. 
i ‘Having brought him to this Obedience and Knowledge, 
_ ‘then take him into the Fields to range about, fuffering 
_ him to fpring any Bird or Game, not corre¢ting him 
at the firft, which will encourage him the betters and 
thus do for about a Week, exercifing him daily ; and 
. when he hath been ufed to {pring Partridges three or 
_ four Times, he will not follow any {mall Bird. ye 
ue Your Dog being come to the Knowledge of hisGame, 
and fo ftaunch as to hunt.clofeand warily, without quefting 
iat Or opening, provide a aap Liver boil’d, which se 
ne yee 2 the 
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the fame Scent asa Partridge. Then take your Dog ina 
Line, which muft be about fifteen Yards long, to lengthen 
out on Occafion. . Take your Hawking-Bag, and put in- 
to it a good Piece of the Liver, about the Bignefs of a 
Penny Loaf, cut into {mall Pieces, and lead him into the 


ae . 
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y 
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Field; and as you are going with your Dog by your 4 


Side, or following you, (for he muft not go before you) 
give him your Commands to fa// dowm as aforefaid ; and 
if he doth not, correct him; but if he does obferve you, 


then reward him’ with fome of the Liver: Then goa _ 
little farther, commanding him down again, faying dowz, . 


and thus do until he will couch at the fir’ Word. And 
being brought to this Command, turn your Face to him, 
and take the Line by which he is led, gently pulling him 
by it, crying dowz, dowa, fo that he will not rife with- 
out pulling him almoft by Force. Then goto him, take 
him up in your Arms, and carry him two or three Yards, 
then fet him down, making much of him, but not let 
him go out of the Line from you. When hevisat this 
Command by often ufing this Way, teach him to hunt 


& 


] 


by Hand; which is thus done: Take a Piece of Liver, 


about the Bignefs of a Walnut, which fhewing him in 
your Hand, let him {mell to it, and throw it down which 
Way you pleafe, (but at a fmall Diftance at firft) faying 
Hey, Hey, fhewing it him feveral Times before you cait 
it forth; then let him go to it, and eat, it, ftill having 
him inthe Line. Then take another Piece of the Liver, 
Shewing him it as aforefaid, and caft it from you a little 
farther than you did the firft time, and let him go to it, and 
eat itfor his Reward. Thus do feveral times, ftill throw- 
ing it farther and farther ; and as he is going, you may 
give him your Commads, crying haftily, down, dowz, 


{o that he immediately falls down with his Face towards’ 


the Liver, and lies clofe till you give him your Com- 
mands to rife, by crying Hey, and pointing with your 
Hand for him to go forwards to the Liver, and fo let him 
eat it; then call him to you, and make much of him. 
This Way of teaching him to hunt with the Liver, not 
only brings him to the Scent of a Partridge, to be at Com- 
mand to le down, and the like ; butalfo to obferve your 
Motion which Way you caft it; and thereby when he is 


beating about the Field, upon your crying Hey to him, 
Tela) : fight paltoasst Seah a 
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and moving your Hand, he may know by the Motion 
thereof which Way to hunt, either to the Right orthe Left. 
_ Being thus expert at this, and alfo at great Command, 
when he is hunting at about fixteen Yards Diftance 
(which is the Length of the Line) on a fudden cry, down; 
then go round him at a fmall Diftance at firft, taking the 
Circuit larger and larger, crying Dowz, that he ftir not, 
(which he may be apt to do, being at fome Diftance 
from you, thinking that he fhould follow you) and then 
giving him a Jerk with the Line, crying dowx, which 
is to let him know that he mutt not ftir. 
’ When he is thus trained up, and at Command, let 
_ him hunt at Liberty, but with the Line dragging after 
him ; and being thus hunting loofe, ona fudden give him 
‘your Commands to ie down, and peg the End of the Line 
"to the Ground to hinder his running away, (left the 
_ drawing the Net over him the firft Time fhould affright 
him:) Then pitch down your Staff or Pole, to which 
' faften your L* \ of the Net, at fome Diftance from him; 
and having the other End of the Net in your Hand, 
gently draw the Net over him as he lieth ; and if he of- 
fers to ftir at your doing it, rebuke him, making him 
_ lie clofe, faying, dowxz, down, and fo draw it over him 
_ backwards and forwards, that when you come to draw 
the Net over him when he fetteth Partridges, he may nog 
be afraid. 
Being thus far perfeéted, and will endure to have the 
Net drawn over him without ftirring, and knows the 
_ Scent of the Partridge from the Lark, or any other Game; 
provide yourfelf with a Brace or Leath of Live Partridges ; 
which carry into the Field, and having Strings to theirLegs, 
peg them down to the Ground, which ought to be done over 
“Night, that he may not know they were placed there by 
you. Place upa Bough near them, that you may know 
where they are when you come to hunt, for this Purpofe, 
that when by beating about the Field he comes near 
them, (that is within ten or twelve Yards, having his Line 
dragging after him, and gaining the Point to be under 
the Wind of them) give him your Command to /e 
‘down: ‘Then round your Dog five, fix, or feven Times, 
_ to find where they are, as likewife that he may know 
his Duty; then come up to him, and peg the End of 
the Line down to the Ground, that when you have 
> Sieh oe drawa 
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drawn the Net over the Partridges, he may not rife at — 
their fluttering, as they are apt todo. ‘Then fet a Pole — 
or Staff on the Side of the Partridges, ata reafonable Di- 
ftance; to which fix your Line, and gently draw it over 
your Dog, and let it lie fpread all over, And left your — 
firft Net fhould not be fufficient to fpread over the Par- — 
tridges, you fhould be provided with another; the End ~ 
.of which tie to your Staff, and draw down the Wind te- 
wards the Game, fo that both Nets may meet, which ~ 
will fpread over a good Quantity of Ground. ‘Then _ 
make into your Nets, take the Partridges, and make up - 
your Nets; all which time caufe him to lie clofe with- 
out flirring ; and having fo done, go to*him and reward — 
him -with one of the Necks of the Partridges, fuffering ~ 
him to take their Blood; and if yon chance to mifs, re- — 
ward him with fome Liver as aforefaid. 4 
After this Method do feveral times; by which means, ~ 
when he comes to know the Scent of the Partridge, he will — 
know how to Set a Covey; ahd you will likewife know — 
at what Diftance he fits, in order to lay over the Nets. 
When you have brought your Dog to this ftaunch and — 
obedient Way of Hunting, and you find him upon the 
Haunt of any Partridge, (which you will know by his 
great Eagernefs inHunting, as alfo by wagging his Stern) — 
then {peak to him, faying, Take heed, Ware, Down, or 
the like, to keep him from fpringing them; but if he ei+ — 
ther rufheth in, or queft, fo that he fprings them, take — 
him up, and corre& him well, keeping him fome time 
after in his Line, that you may not difcourage him ; then 
caft him off again to hunt in fome other Haunt, where — 
you think you may find a Covey, and give him Warn- . 
ang as before; and if you fee that he makes a Point, 
‘command him to fall, and taking Range about him, look. 
af you can find them ; and if he hath fet them at too great _ 
a Diftance, command him to creep nearer, faying, Go 
nearer, Go nearer, making him creep upon his Belly to-— 
wards them, until you think he is near enough; then 
make him lie clofe without ftirring, and draw over the 
Net or Nets as before directed ; and be fure to reward hina 
- well if he does right: But if he happens to {pring them 
through Rudenefs, or want of Care, then correct him fe- 
~verely, and take him up in your Line, lead him home, — 
and tie him up that Night without giving him any Varg 
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ing, 2 | nt about as before directed, 
giving him harfh Words, to the end he may call to mind 
_ his former Fault, and be fenfibleof your Difpleafure, which 
_ will make him the morecareful to obey your Commands ; 
and if he doth well, then reward him accordingly. 
_. After fome Praétice, you will better know the Nature 
of your Dog, how he fets the Partridges, whether at 
d, or ata Diftance; fo that you may thereby guefs 
“how to draw over the Nets; otherwife you will {pring 
them, and no Fault of the Dog. 
The beit time to enter your Dog (provided he knows 
his Game) is in Pairing-time, for then you will find more 
Game (that is, more Pairs than before you can Coveys} 
and alfo at that time the Partridges will lie more clofe. 
Never let your Dog hunt too long in hot Weather with- 
out Water, for that brings them to the Falling Sicknefs, 
which French Dogs are more liable to than Exgiip. ; 
Obferve not to give a Bitch that Correétion as you do 
a Dag, for fhe is not able to undergo it; fhe is more apt 
to forget than a Dog; {0 that fhe mut have the oftner 
teaching. . 
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Directions to be obferved in SH OOTING. 


It will be neceffary for a good Sportfman, before he 
can be well equipt, to be furnifh’d with feveral Sorts of 
Fowling-Pieces, fuitable to the Game he defigns to kills 

_a {mall Bore about four Foot, or four Foot and a half long 
in the Barrel, is fufficient for {mall Birds ; but the Barrel 
for Ducks, Herns, Wild Geefe, and the like, ought to. 

be about fix Foot long, with a Bore under the Size of a 
’ Musket. And for chufing the Barrel obferve the follow- _ 
ing Dire€tions. } 

_ Let your Barrel be well polifhed and fmooth within, 
_and the Bore all of a Bignefs, which you may try by put- 
ting ina Piece of Pafte-board or Board cut of the exact 

Roundnefs of the Top, which gently put down to the 

_ Fouch-hole, and if youdind it goes dgwn well and even, 
es vine Ps .) Withous 
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Let your Bridge-Pin be fomething above your Touch 
hole, only with a Notch in the Bridge-Pin, to let downa © 
little Powder, and then the Gun will not recoil, which it ” 
will do, if the Bridge-Piz be below the Touch-hole. c 
— Let your Locks be well filed, and true Work, the © 
Springs neither too ftrong, nor too weak ; for if too wil 
it will not ftrike Fire in raw fleety Weather; and if t ) 
ftrong, it will thake your Hand in going off. Let the 
Hammer be very well hardened, and pliable to go down 
to the Pan with a quick Motion, when you touch the 
Trigger. Now fer tryingit, move it gently to the Lock 5 _ 
and if it goes without any Jerks, in a good circular Mo- — 
tion, it is well made. 

As for Stocks, Walnut-tree or Ath are very good for — 
Ufe, but Maple is the fineft and beft for Ornament. . 

It isnot fufficient only to have a good Fowling-Picce, — 
but your great Care mutt be to keep it in good Order ; and — 
for that Purpofe obferve the following Direétions : Keep © 
it always either in a Cafe of Wood or Cloth, ina dry © 
Place, for the Damp fpoils and ruftsit. Let your Lock — 
be always kept clean and oiled, that the Cock, Hammer, ~ 
and all the Parts be of a nimble Motion,’ upon Drawin 
the Trigger. A good Flint is alfo very neceflary ; a 
the Fowler ought to be provided with feveral in his Bag, 
left one fhould fail him. ‘The Barrel mutt alfo be kept — 
clean; for if foul, it never carrieth true ; befides, ’tis fub- - 
ject to recoil, which is dangerous, and it will occafion it 
oft-times to flafh in the Pan a great while before it goeth 
off ; by which Means the Fowl are alarmed, and fo 
efcape, with feveral other Inconveniences that may attend. _ 
You muft alfo be well acquainted with the Condition of — 
the Gun, whether it be apt to fcatter, or carry the Shot 
round within Compafs, that you may load it ae : 
ly ; for if you fhoot at a Flock of great Fowl, then the 
Shot ought to be large, and there muft be more Powder, 
and lefs Shot ; but if you fhoot ata fingle Bird, then lefs © 
Powder and more Shot ; for the former will fcatter, and 
the latter fly clofe and compact. : 
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Concerning Powdertand Shot. «© =) * 
~ Let your Powder be of a middle Size, and as new as 
| | . you 
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_ /you-can get it ; for long and bad keeping it, oftentimes 
_ ~fpoilsit. Let it be dry when you ufe it, and free from 

/Daft, which not only. fouleth the Barrel, but alfo lofeth 

its Strength. 

% Let your Shot be well caft, and round, without Tails 

hanging on, which in the Flight gathereth Wind, and 

*coniequently flieth not fo far. As to the Size, it muft be 

according to the Fowl or Birds you defign to kill; but 
“not too great, for then it flies thin and feattering ; nor 
~yet too {mall, for then it will be of little Force ; for the 

_ Fowl will fly away with it, as having neither Strength 

nor Weight to enter far to their Prejudice. 


Dire&ions for making Shot. 
Being provided with Lead, (old or new it matters not) 


melt it down in an Iron Vefiel, keeping it always ftirring 


, with an Iron Ladle, which fhould have a Lip or Noten 
im the Brim, for the better Conveniency of pouring it out ; 
‘and be fure to skim off all’ the Drofs and Filth that fwims 
on the Top ; and when it is fo hot, ‘that it appears of a 
_ greenifh Colour, ftrew upon it as much of the Powder of 
Auripigmentum as will lie upon a Shilling, (provided there 

_ “be about ten or twelve Pounds of Lead) then ftir the Lead 
_well, and the Auripigmentum will flame; then take out 
_a little of the Lead in the Ladle for an Effay, and caufe 
it to drop out into a Glafs of Water ; and if the Drops 
__ prove round, and without Tails, then there is enough 
| Auripigmentum in it, and the Temper of the Heat is as it 
ought to be;. but if the Drops be not round, and with 
Tails, then add more of the 4uripigmentum to it; and. 

- augment the Heat until it be well. 

___Then take a,Copper or Brafs Plate of about the Size of 
_a Trencher, or bigger or leffer, as you think fit, with a 

_ Concavity in the Middle, about three or four Inches Dia-. 
- Meter ; wherein muft be made forty or fifty Holes of feve- 
_ ral Sizes, as you would have your Shot of: This Concave 
_ Bottom fhould be thin, but the Brim thick, the better to. 
~retain the Fleat. This Plate fhould be placed on two Bars, 

_ or over an Iron Frame, over a Tubor Pail of fair Water. 
Then take off your Lead with your Ladle, and pour it 
_ gently on the Plate, on which fhould be burning Coalsto 

_ keep it hot, for the Lead will find its Paflage through the 
~ Coals into the Water, and fall in round Drops ; when the 
Coals are out or dead, put on more, and {o-contime 
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pouring on the Lead, until you have finifhed what you 


antended. Ifthe Lead ftop the Plate, and yet not too a 


cool, give the Plate alittle Knock, and it will drop again. 
Your chief Care mutt be, that the Lead be in a good Con- 
dition, neither too hot, nor too cold; for if too shot, it 
will drop cracky ; and if too cold, it will ftop the Holes 5 


therefore as near as you can obferve the Temper of the ~ 


Heat, and you will have good round Shot without Tails. 

It is the beft Way to have divers Plates, each Plate to 
centain but one Size, and then you need not be at the 
‘Trouble of forting them. 


In fhooting, whether the Game be Flying, or on the 
Ground, on a Tree, or ona Hedge, always endeavour 
(as near as you can) to fhoot with the Wind, and not a- 


painft it, and rather fideways or behind the Fowl, than q 
in their Faces, and not at a fingle Bird, if you can com~ ~ 
pafs more within your Level ; and if ona Tree, Hedge, ~ 


or Ground, feek the convenienteit Shelter you can of 


_ Hedge, Bank, Tree, or the like, to be abfeonded from 
‘the Fowls feeing you, which is very offenfive to them 5 


and being within Shot, and a fair Mark, lofe no time, 
but let fly. : 
You muft always have a Spaniel, trained up for the 


Sport, attending you very clofe, to fetch what you have ~ 


fhot, as well thofe that are killed, as thofe that aremaim- 


“> = 


——- 


ed; and it may happen, that moft of them (Water-Fowl — 


efpecially) are not to be come at conveniently by you, fo 


that they would be loft, were. it not for the Affiftance of — 


your Dog, who, upon your Word of Command, imme-— 
diately feeks them out, and brings them to you. And 


be fure to have your Dog under fuch Difcipline, as not — 
to ftir from your Heels until you have fhot, and then give ~ 


him the Word of Command to go; for to rufh forth too 


fuddenly upon the firft Fire, or Snap of the Cock, when — 


probably the Gun doth not go off, as many mad-headed 
Dogs will do, may prove the Lofs of your Game by — 
fpringing them. bee . 


Shooting fying is by Experience found the beft and 


fureft Way, for when your Game is on the Wing, it is 


more expofed to Danger, for if but one Shot hits any — 
Part of its Wings when expanded, it will occafion it to 


fall, although not to killits fo that your Spaniel will foon — 


a) 
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Be its Vidor, and, if well difciplin’d to the Sport, bring. 
it to you. 


The Gun moft proper for this Sport fhould be about: 


four Foot and a half in the Barrel, and of a pretty wide 
Bore, fomething under a Musket. You fhould have your 
Gun always cockt in Readinefs, with your Thumb oyer 
the Cock, for fear of its going off contrary to your In- 
tention; fo that when you meet with any Game, you 
muit be quick ; and having got an Aim to your Mind, 


Aet fly with all Expedition. 


A. great many are of Opinion, that you muft fhoot 
fomething before the Fowl, otherwife it will be paft be- 
fore the Shot can reach it; but that I do not altogether 
credit ; ; forno Game can fly fo quick, but that the Shot 
will take it, if rightly aim’d; for the Shot flieth about 
as wide as the Compafs of a Bufhel, if rightly order’d in 
the Charging. Yet I am of Opinion, if the Game fli- 
eth as it were over your Head, ’tis beft to aim at the 
Head; and if it flieth from you, to aim as it were un- 
der its Belly ; and ’tis found beft to let the Game fly a 
little paft you, before you let fly, for thereby the Shot: 


will the better enter the Body. 


~ You mutt be provided with one or two Spaniels, fuch 
as are rather flack-mettled, not ranging out of Shot, than 
thofe as are hot-fpirited, to raife the Game beyond Shot, 

and efpecially fuch as are at Command, being trained up 


to bring the Game to you ;. and tender- mouth’d, foas not. 


to tear and fpoil them. 

It is good to have a Companion with you, expert in 
this Exercife, who muft be provided with a Gun; then let 
“one go on one Side of the Hedge, or Field, and the other on 
the other, provided the Field be not too broad, and beyond: 
the Reach of your Guns to the Midf thereof ; then cafk 
off your Spaniels to range about betwixt you, but near at 
Hand, obferving to follow their Motion; fo that wher 
any Game is fprung up, you or your Companion may be 
within Reach of them. You mutt obferve the like in 
‘feeking for Cocks or Snipes about Plafhes. Above all 
Things take Care, that you train. up your Dogs fo as. to 
hunt within Compafs, and not ftraggling. 

If you defign for Cocks, and ina Wood, you may ufe 
two or three Spaniels ; and if you had three or four Mem 


oa Trees to obferve when the Spaniels have fiufh’d aoe 


me 
eo a ae Qe Me URE eee é 


324 The Gentleman's Beft Guide. 

then they fhould fay, J have marked, which is a Signal 
to thofe that fhoot to come and make their Shot, 

_ If you defign to kill Ducks, ufe fuch Dogs enly as 
will follow you clofe behind. 

The Spring is the beft Time to learn to fhoot. flying, 
for then Swallows and Swifts are very plenty, which is 
the beft Mark to learn. 

This Method of Shooting flying may be performed on 
Horfeback, which is more commodious and lefs toilfome : 
But then your chief Bufinefs muft be to bring your Horfe 
to good Command, and to underftand his Duty, which 


he may be foon brought unto, the chief Thing being to 


fland {till upon the leaft Check of the Bridle, and not to 
ftart at the Noife or Report of the Gun. | 


To keep Arms from Ruf. 
One Ounce of Camphire to 2 Pounds of Hog’s Lard, 
diffolve them together, and take off the Scum, mix as much 


ee ee 


Black Lead as will bring them to an Iron Colour; rub © 


your Arms over with this, and let it lie on twenty-four 
Hours; then clean them as well as poffible, with a Linnen 
Cloth, and they will keep without the leaft Ruft for fix 
‘Months. a | 
To make Black Ball for Boots. 
Take 6 Ounces of Bees-Wax, .2 Ounces of Virgin’s 
_ “Wax, 1 Ounce of Hard Tallow, and 1 Barrel of Lamp- 
“Black well mix’d and boil’d together in an earthen Pot 
glazed. When you take it off the Fire, take 1 Ounce of 


‘Plum Gum beaten very {mall, which pour in gradually, 


“ftirring it continually till it is quite cold and incorporated s 
then preferve it for Ule. 


Having given full InftruGions for Hunting, Courfing, 
Setting, avd Shooting; az Account of the jeveral 
Kinds of Dogs neceffary for thofe Diverfions ; the Laws 


of Courfing ; Dire&ions for making Shot ; Receipts for 
the Cleaning and Preferving Beots and Fire-Arms, 
with divers other Obferwations and Infiructions ufeful 


in thofe moft noble Arts, the following is a cheice Col- 
ledtion of Receipts for the Cure of all common Diftem- 
’ pers incident to Dogs. | 
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A Remedy by which many Dogs bitten by a Mad Dog, have 
been prevented from running mad. 

Fake 3 Plants (2. ¢. Roots and Leaves) of that Herb 
which is called Rofe Plantane, or by fome, Star Plantane, 
and having chopt it fmall with a convenient Quantity of 

Butter, let the bitten Dog take it the firft Day ; the fecond 
Day give him five Plants order’d as before, and the next 
Day feven. : 


To cure a Dog when he has been bit by a mad Dog, ora 
Nid Viper; an approved Remedy. 

When a Dog hath been bit, then, as foon as can be, 
wath the wounded Parts with hot Vinegar, changing the 
Vinegar two or three Times, and cut or fhave off the 
Hair; then immediately light a Piece of Tinder, and lay 

' it red hot upon each Wound till the Dog is thoroughly 
fenfible of burning ; then wafh the Wound every Day 
with flale Urine, and keep your Dog muzzled,’ and it 
will certainly cure him. 

If your Dog ts‘bit with a -Viper, -wafh the Part clean 
with hot Vinegar or Urine, and fhave the Place where the | 

“Wound was, or cut the Hair clofe, and thenanoint it with 
Oil of Vipers once a Day for fix or feven Days; but — 
muzzle him all the Time, unlefs at the Times that le 

- fhould eat or drink, and then keep him from Licking ; 
and the fame Methods fhould be ufed with him as directed 

for the Biteof amad Dog. . 

A Dog that is bit with a Slow-worm, or Blind-worm, 
is in as much Danger as if he had been bit by a Viper, © 

To cure a Dog of che Mange. ‘ 

Give him Flower of Brimftone and frefh Butter, and ~ 
wath him with a Liquor made of human Urine, a Gallon 
‘boiled half an Hour, with a Pound of Tobacco Stalks 
boiled in it; the Butter and Brimitone muft be given every 
Morning fafting, and the outward Application immedi- 

ately after; but you muft muzzle your Dog, or by his 

licking himfelf he will die. ; : 


To harden the feet of a Greyhound not ufed to travel, or the 
Fees of a Setter or Pointer, who hath ranged too much, 
«Wath their Fest with warm Allum Water, taking eas 
Bo ie are ” that 
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that the Sand is out, and an Hour afterwards wath them 
with warm Beer and Butter. , 1 


Jo cure Dogs wounded by flaking themfelves, or to flop a 
violent E ffufion of Blood. 
If any of thefe Dogs fhould happen to ftake theméfelves, 
by brufhing through Hedges, then cut off all the Haira- — 
bout the Wounds, and wafh them with warm Vinegar. 

If a Dog receives a Bruife in any Joint, to cure — 
him, cut off the Hair about the Place, and rub the’Part 
gently with the following Mixture, viz. 2 Ounces of Oil 
of Spike, and 2 Ounces of Oil of Swallows mixed; but: 
muzzle him when you lay it on. 


To cure a frelo Wound in a Dog. 

If your Dog happens to be ftak’d or wounded any other 
way, then where the Wound is (and no large Veflels 
broken) immediately apply fome Oil of Turpentine, but — 
fecure the Dog’s Mouth that he does not bite. yous for 
the Turpentine will occafion a vielent Smart for abouta 
Minute ; but then you may be affured that it will work a 
perfect Cure. 7 

Where any Wound is, the Hair muft be cut clofe to 
the Skin, or elfe it would fret the Wound, and make.it 


-. \mortify. 


_ If there be any deep Holes in the Weund,then take fome — 
. frefh Butter and burn it in a Pan, and while it is hot — 
make a ‘Tent with fome fcraped Lint, and when it is dip- — 
ped in the warm Butter, put the Tent into the Hole of — 
‘the Wound, and change the Tents every Morning ; by 
this Means the Wounds will foon heal, and when you. 
change them, wafh the Wounds with Milk. | 

But when you ufe Tents to your Dogs, you muft {wathe. 
them with broad Slips of Linnen, fo that they may not — 
get at their Wounds ; for they will elfe endeavour to re- 
move them from their Places. 


To cure a Dog of Convulfions.. ¢ 

He will frit ftagger, and then fall and flutter with his: : 
Legs, and his 'l’ongue hang out of his Mouth; then dpe 
his Nofe and Tongue immediately into cold Water, and — 
‘he will prefently recover; but ’tis likely he may have a 


Second Fit foon after ; and then give him as much Water 
| . ; 


S 
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as he will drink, andthen he will be well: This will fave 
the Trouble of bleeding him in the Tail. 


PS. A Purge for a Dog, if you imagine he hath been seievae 


f 
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Take Oil of Engi Pitch 1 large Spoonful for a large — 
Dog, or in,Proportion for a lefler; give it him in a 


Morning, and it will carry off the Malignity the fame Day. 


To cure a Megrim in a Dog. 

When you finda Dog to itagger as he walks, take-him 
and open.a Vein under his Tail, and he will prefently 
recover. 

To cure Films growing over the Eyes of Dogs. 

When you perceive any Film growing over your Dog’s 
Eyes, prepare the following Water to wath them with. 
twice or thrice a Day. 

Take the Quantity of a large Pea of white Vitriol, and 
put it in about half a Pint of Spring-water, and when it 
has ftood a Day, take a Piece of fine Linnen Cloth, and 
dip it in the faid Liquor, {queezing .it a little, and then 
pafs it over the Dog’s Eyes gently five or fix ‘Times; and 
after about a Minute is pafied, then with a little Spring- 
water wath his Eyes again, and dry them ; if you find 
the Dog’s Eyes fmart, do this twice a Day. | 

There is a Neceflity for Dogs always to have Water at 


their Command; for they are of a hot Nature, and 


would frequently drink, if they had Opportunity 


Mr. Fig’s Medicine, by which he has feveral Times 
cured the Bite of a mad Dog. 
Take one Pound of Salt, put it into a Quart of Spring- 
water, wath, bathe, and fqueeze the Wound for an Hour, 


then bind a little Salt upon the Wound, and keep it onfor | 


twelve Hours: Be fure, as foon as the Wound is given, 
make ufe of the abovefaid Medicine. 


Another Receipt to cure the Bite of a mad Dog. 
Take the Roots of Flower-de-Liuce one Handful, bruife 
and ftamp them fmall, and put them into Milk and give 


it the Dog: A great many Dogs, and Keepers who have _ 


been bit by mad Dogs, have been cured by this Receipt. 
“The Keepers of Dogs take the Flower-de-Luce Root, 


and boil it in Mills, and then itrain itand drink the Milk, 


be 
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To kill Ticks, Lite, or Fleas in pg 4 ot vig 


Take of beaten Cummin, with as much Hellebore, 


and mix them together with Water, and ‘wath your 


~ “Dogs with it; or with the Juice of Cucumbers, if the — 
Above cannot be had, and anoint ‘him all ‘over ‘with the 3 


‘Lees of old Dregs of Oil Olive. 


Another. 
‘Wath him with Water wherein Lime has been flacked, 
‘and fome Wormwood and Carduus boiled with it, aad | 
anoint him with Goofe Greafe and Soap. 


For the Wort under the Tongue. 

In hot Weather this fometimes occafions Madnefs i in 
Dogs; and therefore look under -his Tongue, and you 
will fee fomething white, which draw out with a fharp 
Bodkin, and anoint the Wound with Allum and Honey. 


For fore Ears. 
If the Ears of a Dog be onl; y fcabby, anoint them ~ 
with Oil of Bitter Alinonds: and it will foon heal them ; 
but if they be fore within, then’ mix with the above, 


Tar and Hog’s Greafe, and it will make a perfect Cure. — 


N. B. 4 Greyhound Bitch goes fix Weeks with Whelp, 


and her Whelps are twelve Days blind: But all 


other Bitches go twelve Weeks with cai and theirs 


Phelps ave only feven Days blind. 
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Containing Cautions, Rules, and Direétions to 
be taken and obferved in Fisuinc 3 with the 
Manner of making and preferving of Rods, 
Lines, Floats, artificial Flies, &@¢. and for 
chufing and Preferving sent Sorts of curious 
BaITs. f 


ye I is hoped this fhort Treatife upon Ang- 

—=2t ling will be found, upon Experience, tobe 

% as ufeful a Piece as any that has hitherto 

< appeared in Print. As the Rules and Di- 

k rections laid down in it are only to inftruét 
Beginners ; fo they will, if carefully fol- 

~ low’d, foon make them complete Matters of the Art. 

‘Ss Many Things might be {aid in the Praife of Angling ; 


_ but as that is only trifling away Time, and very little to 
7 ‘Purpofe, fo I fhall make no Men ee of them, but 
_imm ediately proceed to the main Poi peitg which, 


| fhall endeavour to be 2 as concife as poffible, o 
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‘Moft Writers upon this Subje that a | 


-young Angler fhould be furnifhed with a grea Variety — 


and Number of Hooks, with Silk, Wax, Sciflars, L : 


ing-Hook and Landing-Net, Plummets, Shot and Floats 4 


-. of divers Sorts ; as alfo with Silk Lines, Hair Lines, and’ : 
is _dndian Weed, the Feathers from the Hackle of a Ret 
Cock, Capon’s Neck, and Plover, or Wing of a Par- q 


tridge, with Gold or Silver Twitt for the making his ar- — 
tificial Flies ; he fhould likewife have a Basket or Bag for . 
his Fifh ; a Reel for his Silk Lines; and Pouch for his — 


_ Hair Lines ; in which there fhould be divers Partitions — 
~ for his Silk, Hooks, Wax, Shot, and Flies, 2 Box for ~ 


his Worms, and another for his Gentles. Experience 
will foon fhew him what other things he may have Occa- 
fion for. - | 

A Rod is the firft Thing I fhall treat of, which fhould 
be made of Red Sallow, Withe or Hazle, chofen when 
the Sap is out ; that is, in O&ober or November. When — 
you have got fine Sprouts, that are free from Knots, and _ 


~ that will anfwer for Tapernefs to one another, put them 


to dry on Hooks, on the Side of a Wall, with the large ~ 
End downwards, where there is almoit a conftant Heat, — 


‘but very gentle, taking Care fo to place your top Joints — 


that they may not warp in drying, and .about February 

pare off the Knots. When they are dry, fix tothe Top © 
a Piece of round and taper Whalebone ; minding to fplice 

your Joints with a Nicety ; which you fhould do with.a — 
fine wax’d Thread ; you may make your Rods longer or» 
fhorter, or weaker or ftronger, according to the Place 

you would fith in, or the Fifh you intend to take ; and if © 
you fix fine Wire Rings from one end of your large Rods — 
(which are ufed for large Fifh) to the other, fo.curioufly, — 
as that upon laying your Eye to.one, you may fee thro’ — 
all the reft, 1t will be of great Service to you, for your — 


ie Lin © running through all thefe Rings, keeps it ina due — 
- Pofture. You fhould likewife about a Foot above the End — 


of your large Rods, affix a Winch or Wheel to give Li- — 


~ -berty to your Fifh, if ae to run, it being fometimes — 


improper to check him before he returns of himfelf: Your — 
Rod being finifhed, and fit for Ufe, you fhould twice. a 
Week rub it with Linfeed or Sallad Oil, to prevent its _ 
growing too brittle, or becoming rotten. Rods made alt 
of a Piece, or of two Joints at moft, are to be P referre +: ; 
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they requiee a Twelve-Month a Seafoning. Now to make 
them of a brown Colour, as they may make no Refle- 
Gion in the Water, take off the outward Rind, and.having 

mixed a little Capons Greafe with Spani/h Brown, rub the 
Rod over therewith before a gentle Fire, and it will pre- 
fently bring it to your defired Colour. 


Obfervations in chufing good Hair, Hooks, &&e. a 
Before you ufe your Hair, fee that it belong, even, 
and round, and without Flaw or Blemifh, which you 4 
_ fhould take from the Tail of a young white or grey Stone- aa 
horfe when in his full Vigour; and in chufing your 
Hooks, mind them to be fharp at the Points; and par- 
"ticularly obferve, that the Beards are good: Chufe Hooks 
with fhort Shanks, and. Wire that is ftrong ; for if it be 
weak, it will certainly fpoil your Sport ; and when you 
faften them to your Line, obferve to lay your Line on 
the Infide of the Shank, and fo whip it neatly about with 
a fmall Silk Thread well waxed, minding to leave no 
Knot in the Hair ; but more of this hereafter. 


- 


_ To make Hair Lines for Angling. prs 

Let your Hair be round, and of an equal Bignefs, and 
when you have got an Inftrument for T'wilting, cut off 
the Bottom Part, that being generally rotten; then twit 
it neatly without Gaping or Snarles; which done, lay it 

_ into Water to fee which of it fhrinks ; after a Quarter of 
an Hour’s foaking, take it out, and twiftit again; then | 
let it twine its own Way, and after ftretching it a little, 

_ you may tie your Links together with the Fifhers or Wear 
vers Knot; thus you will have ftrong and even Lines: 
Lines made of Silk are not amifs, but I prefer Hair, the 

_ Silk being often apt to rot. Now the beft Colour for 

~ Lines is the dark Afh-colour, forvel, white, and greys 

a the two laft for clear Waters, and the two firft for mud- 

_ dy Rivers ; the pale watery Green isanexcellentColour, 

_ and may be made thus: Take a Quart of Allum Water, __ 

_ put into it fomething more than a Handful of Marygold » 
3 Flowers, boil it till a yellow Scum arifes; then take half _ 
a Pound of Copperas, and as much Verdegreafe, and 

_ beat them, together to a fine Powder, and put them and 

the Hair into the Allum Water, ae let it a ten Hours or 

more; then take.the Hair out, andletitdry, « 
* 
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- Hair may be made of divers other Colours, in the fol- 
Jowing Manner. 
Yellow Hair is made by ftamping and boiling three 
< Handfuls of Walnut Tree Leaves in two Quarts of {mall 
= 


a 
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o. Ale, ‘or Water, and putting your Hair into it; where it 
__ ‘may remain till it come to’your defired Colour. 4 
_ Refer Colour Hair is thus made: Put halfa Pound of | 3 
Soot in a Pint of ftrong Lees, with two Spoonfuls of the — 
+» Juice of Walnut Tree Leaves ; boil them well ina Pan ; © 
» take it off, and when it is cold, put in your Hair, letting j 
_ it remain till it becomes as dark as you would have it; ¢ 
and if you would have it darker, put fome Umber into ~ 
the Liquor, and it will anfwer your End. , 
Brown Hair is thus made: Let your Hair foak two” 
Days in ftrong Ale and Salt, an@ it will bea fine brown ~ 
Colour. | 
‘ Tacuny Hair is made thus: Take fome Lime-water and _ 
fteep your Hair in it about four Hours; then take it out, — 
and put it for one Day in a Tan-pit or Tanners Ouze, — 
and it will become a fine Tawny Colour. s 
Mind always to dye your Hair before you make it in- 
to Lines. | 
From March to September ufe the Green, from thence — 
to December ufe the Yellow in all Waters that are clear. — 
Ufe the Ruffet either in Rivers, Pools or Lakes all the 
_ Winter. In blackifh Waters you fhould ufe the Brown; — 
- and the Tawny fhould be ufed chiefly in thofe Rivers or — 
Waters that are moorifh or heathy. 4 
All Gentlemen who intend to make Angling a Part of 
_ their Diverfion fhould provide themfelves with allthe Ma- — 
terials before mentioned; and as for Hooks, he fhould 
_ buy a good Number of divers Sorts and Sizes, minding — 
_ the Direftions before laid down for the chufing them. A 
_ "They are to be had at moft F ithing-Tackle Shops, where 
. they may likewife buy a Landing-Net and. Hooks: A 4 
_ Piece of thin Sheet-lead rolled up, of about an pecan dh 
better, makes the beft Plummet. ~ Z| 
_ Now the Way to whip a Hook is as follows: 
et Wind your waxed Silk a little above the End of your 
Line for a Straw’s Breadth, and then put your Hook: to — 
it, twifling the Silk about for two Parts of the’Length 
__-you find it neceffary to be twifted ; then put your Silk in 
7 Ba the Hele ‘two or three Times over the Beard of your — 
be Bhool 5 
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Hook ; then wet the Hook, and draw the Silk tight and 
clofe, letting the Line be always on the Infide of the 
Shank of your Hook, and then cut off your Silk and the 
_ End of the Line as clofe as you can to the Twifting. 

_ Ufe your Hair Lines as follows; for {mall Roach, Bleake 
or Gudgeon, Ruff or Pope, a Line of one Hair; for 
‘Dace or Roach, a Line with three ; for Pearch, Floun- 
der or Bream, with four; for Chub er Chevin, Carp, 
‘Tench and Eel, with fix ; for large Bream, Trout, Chub, 
or Barbel, with nine ; and for Salmon fifteen. But at 
“moft Fifhing-Tackle Shops you may have Indian Weed, 
which is beft to make your lower Link of for either 
‘Trout, Bream or Carp. - 


aay, To make an artificial Fly. : 
+ When. you have cut as much of a brown Mallard’s 
Feathers as will make the Wings, minding the Size of 
your Hook, put the Line within-fide of the Hook, and 
place the Point of the Feather to the Shank of the Hook ; 
then bind it about two or three Times with the fame 
Colour’d Silk as you faften’d vour Hook on with ; which 
done, take the Hackel of a Plover’s Topping, ftrip one 
‘Side of the Feathers, then faften at the Bent of your 
Hook below the Arming, your Hackel, Silk, Crewel, 
and Gold or Silver Thread; then with your Gold or 
‘Silver Thread work up the Hackel to the Wings, ob- 
ferving that every Turn be done very neat and tight ; 
when the Head is made, work your Hackle up to it, and 
‘Make that faft; then divide the Wings apart with a 
Needle, whipping the Silk about crofs-ways between the 


Wings to divide them; turn the Point of the Feathers ~ 


‘towards the Bent of the Hook ; twift the Silk a few Times 
bout the Shank, and fo faften off. It isa very hard 


em fo as to anfwer your End very well. . 
_ There are many Sorts of thefe Flies, which are gene- 
ly ufed in the Manths following. . 


Mayle of a Partridge; the fecond is made of Black Wool, 
id the Wings of the Dun Feathers of a Drake’s Tail. 
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Task for any one to make an Artificial Fly ; but if the 
above Directions be carefully obferv’d, you may make : 


Tn March there are two Dun Flies much ufed ; the firt 
48 made of Dun-colour’d Wool, and the Wings of the 
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. Wings of the grey Feathers of a Mallard; and the 
Yellow under the ‘Tail and Wings, and the Wings make of” 


In May there are three Flies ufed, all which you will 


Drake: The third is the tawnifh Fly, the Body make Of _ 


“Wings of the under Mayle of a Mallard, with a blagks 


In April there are divers Flies ufed, as the bright Brown, 
the Body of which is made of Spaniel’s F.‘+, and the | 
Wings of light Grey; the dark Brown, the 3ody make 
of dark brown and fome violet Camblet mixt, and the © 


Stone or May Fh, the Body make of black Wool made 
a Drake’s Down. 


find to be of great Service ; the firft is the red or ruddy — 
Fly, which make of reddifh Wool wrapt round with” 
Black Silk, and the Wings mixt of the Mayle of a Mal” 
lard, and the red Feathers of a Capon’s Tail. ‘The fecond — 
is the Yellow Fly, the Body of which make of yellow 
Wool, and the Wings of the Tail of a red Cock; the” 
third is the Black Fly, the Body of which make of Blacks | 
Wool wrapt about with the Herle of a Peacock’s Tail, © 
and the Wings of the Feathers of a brown Capon, with 
blue Feathers in the Head. a 

In Fuze there is likewife three Flies ufed; the firft is 
the fad yellow or greenifh Fly, the Body of which make? 
of Black Wool ; with a Lift of Yellow on either Side, and 
the Wings of a red Cock’s Mayle. ‘The fecond is the 
moorifh Fly, the Body of which make of a duskifh co- 
lour’d Wool, and the Wings of the blackifh Mayle of a 


tawny Wool, and make the Wings contrary one againft 
the other of the whitifh Mayle of a white Drake. 

In ¥uly there are two Flies made Ufe of; the firft is the | 
Wafp Fly, the Body make of Black-wool clapt about 
with yellow Silk, and the Wings of a Buzzard’s Down, 
or of a Drake’s Feathers. ‘The fecond is the Shell Flys) 
termed alfo the Green Fly, make the Body of greenifh” 
Wool, and the Wings with the Herle of a Peacock’s Tail.” 

In Auguft ufe the dark cloudy dark Fly, make the Body” 
of Black Wool, wound round with black Silk, .and the 


‘Head :. This muft be’made off the Hook s and when} 
draw it on your Hook, be fare that no Part of it be 
cerned. ee an 
The rougher the Bodies of your Flies are, and the mor 
fhining, the better they are liked ; and thofe that del 
in fihing with shefe Flies, fhould take Care to hi f 


ye : 
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goad’ Number divers Sorts, for fometimes Fith will 
rife at one Fly, when they will not at another ; and they 
fhould take Care fo to throw their Lines, that the. F ly falls 
firft on the Water, and that none of the Line touch it, 
which will certainly frighten away the Fith, and fo pres 
Event their rifing ; and in Fly-fithing obferve to have al- 
» Ways the Wind on your Back; in flow Rivers and ftill 
Places caft your Line as far as you can, and let it fink a 
little, then draw it gently back, and let the F ly float lei- 
furely with the Current. There is fo much Trouble in 
preparing and making artificial Flies, that I would rather 
recommend the Buying of them at fome skilful Artift, 
than the making them themfelves. I have caught very 


M 4 


good Trout, and other Fith, with the Fly called the May. 


fy, which may be met with on the Keeds or Sedge near 
the River Side in that Month, and have long brown 
Wings; and I have often caught very good Dace and 
Bleak with a common Houfe-fly. 


Flats. 
It being very proper for every Angler to know how to 


make his own Floats, I fhall here lay down the Method ~ 


2 


thereof. ‘s 
Get a Piece of found, firm and clofe Cork, fhape it 
like an Egg, except that the {mall End be fomewhat thin- 
ner 5. bore it through with a fmall red-hot Iron, making 
it as {mooth and even as poflible ; then put therein a Goole 
Quill to your defired Length, letting the fmall End of 
the Cork be next your Hook, and your Line muft run 
through the Quill. : ‘ 

___ A Float a little bigger than a Pea will ferve for a fingle 
Hairline; for three Hairs it thould be three Times as big 5 
for fix Hairs as big as a Walnut ; and all aboveas big as 
a double Walnut. | 7 “if 
_ But for ftill Waters I prefer Swan or Goofe-quill Floats 
with a red Top; which you may make yourtelf, or buy 
the Tackle Shops ; the Way to make them is thus.: 
"ake a Swan or a Goofe-quill, dip the {mall End (which 
be uppermoft when in the Water) inany Kind of red 


‘Stick, and cut it round and fmooth till it exactly: fits the 
“Quill ; when you have fo done, fix in the End of the 
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Paint ; cut it to your defired Length; then take a Bit of © 


Small Piece of Brafs Wire loopwife, andfofixthe = 
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— Stick in your Quill, with the Loop! ; 


“which done, it is finifhed; the Loop in the Stick at fed 


or four Days, and keep the Pan ina cool Place: Thus 


of the Ant-Hill, which you will find all the Summer, be © 
fure to get them with their Wings on; then get a Glafs © 


hang it over a Barrel of dry Clay ; let the Liver be fly- 
‘blown; and as the Gentles grow big, they will fall in-~ 
. to the Barrel and fcour themfelves, and be conftantl re 
‘ready for Service. As Gentles are a very good Bait, and 


of preferving them: When you take them from the Tal al- 


‘Sand or Bran, to ) take with: you irr. Ute. 
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Piece out of the Middle of another Quill, and put it over ™ 
the thin End of your Float, to come near the Middles” 


w= 


Bottom of your Float, is for your Line to go through, and — 
the Piece of Quill that goes over, is to keep the Line i 
clofe all the way up the Side of it. ; 

As the Intent of Floats is to fee when the Fith bite, fo. 
when the Cork or Quill-float is drawn under Water gent- — 
ly, then ftrike, but not with too {mart a Jerk, and then 
draw your Fifhup ; if hebe large, you may let him take. 
8 or 19 Plunges, which will tire him, before you draw ~ 
him out; in doing which, a good Angler is never ~_ 


| 
Jo keep and prefirve live Baits. _ 
All Worms fhould be kept in an earthen Pan in Mofs, 


which fhould be wafhed and fqueezed dry twice a Week, 
dropping a Spoonful of Cream into the Mofs every three 


you may ar and preferve them for a long Time: Moft 
Dunghils will fupply you with Worms, but the Brand 
lings are generally found in Cow or Hog’s Dung, and the ! 
Lob Worms in the Night-time, and beft after a Shower of 4 
Rain, for then they come out to feed in large Quantities 
in the Paths of Grafs-fields, or the Walks of Gardens. — 

Preferve Ant-flies thus: Take the blackeft Ant-fly out ~ 


Bottle that holds a Quart, put therein a Handful of the 4 
moift Earth and Roots of Grafs ; then put the Flies gently — 
in, that they lofe not their Wings, and then put fome — 
Farth over them, and they will keep alive fora Month or 4 
two. | 1 
Breed Gentles thus: Take a Piece of Beaft’s Liver, ~ 


the better for being lively, I fhall give you the Method 


low, keep them in moift Sand; and as you want them, 
take them out of the Sand, and put them into fine dry — 


spe 


From the Spawn or Eggs of Beetles are bred Grubs 5 
they are found in Holes under Horfe or Cow Dung; 
which preferve thus: Take a number of them, and put 
them, with a Peck of their own Earth, into a clofe Vef- 
fel, and'they will keep allthe Winter, 

_ The Bob, Cadis iain Canker, and fuch like, muft 
be preferved in the fame Things as you take them. 
Live F/es muft be ufed as you catch them ; or preferved 
fome Time, by putting them ina Bottle with fome Sugar. 

Having now treated of every Thing neceflary to equip 
an Angler, I fhall proceed to give fome general Dire- 
&tions, with the Fimes and Seaions of Angling ; and the 
Methods and Baits ufed in the taking of divers Sorts of 
Fish: But as feveral Gentlemen may be defirous often to 
get a Dith of Fith for to pleafure a Friend, or even to fatif- 
fy his own Curiofity, without the Trouble of Angling for 
it, I fhall.in the firft Place lay down Direétions for the 

‘throwing of a Cafting-Net, which may be had at any 
Net-Maker’s in London. : 


The way UF throwing a Cafting-Net is thus: 
There is a long Cord to the {mall End of the Net with 
a Loop at the End of it; put that Loop over your left 


Whit; then take up fo much of the Net in your left — 


Hand, as that the spe juft reach the Ground ; then 
with your right Hand take upa third Part, and throw it 
over your left Shoulder, foas to fpread all over your 
Back :. Then take up another Third in your right Hand, 
and let the remaining Third hang down; now ftand up- 
‘right, and being in the Place where you intend to cait it, 

incline your Body a little to the Left, that you may fwing 
yourfelf about with the greater Force; now throw your 
Net ; as you turn to the Right, take a large Scope with 
your right Arm, keeping your Feet always in the fame 
Pofture ; for though you are firft to incline your Body to 
the Left, and in throwing bring it about to the Right, 

yet your Feet are always to ftand firm. As this Bufinefsis , 

_ very wet and dirty, you fhould have a leather Coat tied. 
before with Strings, and them to lay even and clofe, for 


if you have Buttons, and the Mefhes of the Net inthe . 


Swing fhould lay hold of them, it will go near to hawl 
you in, 3 | 
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Thus if you live near any Place that is well ftored, you 


may catch a good Dith of Fifh ina very few Hours ; for 
this Net, if well thrown, brings up every thing withm 
its Reach: But mind that you have Room ‘enough, and 
a good Bottom, for any Roots of Trees or Pofts under 
Water will certainly tear your Net; if you throw your — 
Net firft in an open Place, by way of Praétice only, you 
will eafily learn how to throw it in any Place, although ~ 


never fo’much confined for Room. : 


Some general Dire&ions for Angling. 


. 


As every Angler generally has his peculiar 


every four or five Days, fome Corn boiled foft, Worms 


chopt to Pieces, Garbage, or Grains fteeped in Blood and — 
dried. You fhould never let your Shadow lie upon clear — 
fhallow Water ; and be fure, as often as you can conve- ~ 


Haunts, fo 7 
he fhould, to draw the Fifh together, put in their “Holes ~ 


a * 


—_ 


niently, to fhelter yourfelf under fome Bufh or Tree, at — 
fuch a Diftance from the River, that you can butjuft per- _ 
ceive your Float, efpecially if it be in a clear gravelly 


Place, where you can fee to the Bottom. 


_ Always angle in black or dark-colour’d Cioaths. Before 


you fix your Bait to Angie, be {ure to plum your Depth, 
and fo let your Bait lie on the Ground, or fo fat from it 


a Fer ~eese 


as fhall be direted hereafter, when we come to treat of — 
the taking of divers forts of Fifth. If you Angle in a_ 


Pond where Cattle drink, chufe to ftand at their fording 
Place; but in a River, at fuch Places as are the likelieit 


Haunts for fuch fort of Fifth; as for Trout in quick - 


< 


Streams, and with a Fy upon the Stream on the Top of © 


the Water; for Pearch and Roach on Scowrs ; deep Holes 


that are pretty much fhaded for Chub ; under Banks that — 
hang over for Eels; and the Bream you will find m the — 


quieteft and deepeft Part of the River. When you fifh in 


~ 


Rivers troubled with Weeds, where there is generally — 


good Sport, on Account of the warm Harbour it is for 


_Fifhy tale particular Care how you throw in your Hook, — 
or ftrike a Bite, left, being too eager, you lofe both © 


Hook and Line. The beit Places to angle in are the Falls 
of Mills, and the“Opening of Sluices, if you let your 
Bait go with the Courfe of the Water, or under old 
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Bridges, hollow Banks, or great Roots of Trees, which © 
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are fine Harbours for large Fifh, or efpecially where there 


is a Whirling or Turning of the Water, and upona clear 
gravelly Soil, or in a deep ftill Water. 


If you pull out'the Eyes of fuch Fifhas you catch, and 


fith:with them, you will find them good Baits. 

Your Line fhould be near as long again as your Rod 
in Fhy-fybing, and you fhould withdraw your Bait when 
it begins to fink; and in whipping, obferve that the Fi 
falls gently-on the Water firft, without any of the Line; 


and in this way of fifhing, always go. with the Stream, . 


keeping yourfelf out of Sight as much as pofible, letting 
the Wind be on your Back, as I faid before. 

There is a way made ufe of, called Angling by Hand 
with a Ground Bait, and no Fiat, and only one Shot to 
fink your Hook, which fhould be fmall, your Line fome- 
thing longer than your Rod, and with a {mall Cad or 


Brandling for a Bait: You fhould fith in a clear Stream — 


only, and always up the River, having your Worm be- 
‘fore you, with a light Rod like that uted in fifhing with 
‘a Fly; and thus your Bait will be fometimes taken at 
“Top, at other Times in the Middle, and almoft always 
before the one Shot finks it quite to the Bottom, becaufe 
of the Stream’s helping to keep it up in the firft Place ; and 
in the next, your always keeping it in Motion, by pulling 
it in and throwing it out again like Fy fyhing; but as you 
‘thould always in this Cafe pull gently againft the Stream, 
fo the beft Place to ftand on is a Bridge or Plank that 
_croffes the River. A 
'* I think I have now nothing more to fay, but to re- 
‘member you, that you never put your Lines, of what 
fort foever, up wet ; and always to mind and oil your 
Rod twice a Week with Linfeed or Sallad Oil. As to 
‘the proper Times and Seafons for Angling, I fhall men- 
‘tion-only fuch as by Experience I find to be the beft. — 
Cloudy cool Weather, in the hot Months, is the beft to 
“Angle in, efpecially if you have a South or Weit-wind, 


“for tis found by Experience’ to be in vain to angle with 


Yan Eafterly-wind: In fhort there is good Angling with a 
Ground Bait, from March or April to Ofober, a lowering 
Day being better than a clear one, and a cool one better 
/than a hot one; and the beft Hours for Angling are from 
‘about Three in the Morning till about Nine, and from 
ur or five in the Afternoon, till you cannot fairly ‘ce 
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the Motion of your Flat, there being very little Sport to — 
be had in the Middle of the Day, efpecially when the 
Sun lies hot on the Water. In Winter all Times are a- 
like, fave that the hotter it is the better, . But for Whip- 
ping with a Fy, the principal Months are March, April, — 
May, and Fune, a little in the Morning, and a little in — 
the Evening ; but the beft Time is from Six to Nine or — 
Ten, ina fine, warm, calm Evening; when, if you give 
them the Fy they are inclined to, they. will rife, bite 
freely, and give you excellent Sport. 


The Methods taken, and Baits ufed for taking divers 

forts of Fifa. 

From March to Michaelmas is the beft Seafon to Angle 
for Saumon, which generally fwim in the broadeft Part 
of the Doe near the Ground, and are taken with an 
Artificial-fly thus : As foon as ever-he rifes, give a Jerk, 
and you will kook him; as foon as he finds himfelf hung, | 


' ‘he will plunge about, but not endeavour to run very far 


away; however, give him Line, and he will foon return ; 
when you perceive he returns, which you will eafily do 
by. your Line’s growing flack, wind up as faft as he gives 
you Line; when he is tired, draw him gently to the 
_ Shore, and take him out with your Landing-Net or Hook, 
which you muft always take with you, when you go with . 
an Intent to fil large Fi: and your Flies muit be pretty 
large, with long Wings ; and as heis a ftrong tip, you 
_ gnuft ufe your Troll as for Pike. - 

When you fifh with a Ground Bait fer Salmon, it muft 
be 6 red Worms fcoured well in Mofs, and put all on the 
Hook together, threading them over the Hook in fuch a 
Manner as tobide the Arming or Place where it is faftened 
to the Line ; then drop your Line in a deep Hole in the 
River, or clofe under the Bank, drawing it up and down 
gently, and if Salmon be there, they will foon take the 
Bait ; never attempt to fifth for Salmon after, Nine in the 
Morning, nor before Six in the Evening. Be fure to give 
them Time to gorge the Bait, for fometimes they will 
nibble at it for fome Time before they will {wallow it. 
Tf this will not do, take off the Lead from your ‘Line, 
and.put a {mall Pith upon your Hook, by running it 
through. the Fins on the Back, and then drop it mm, let-— 
_ ting him fwim, about near the ekg and if he takes alge 


Directions for Fifhing. = 34.5 
hook him dire@ly. The Rod with the Ring of Wire on 
_ the Top, through which the Line runs, with the Winch 
_ or Wheel near the Hand, is very proper to ufe for taking 
of Salmon when you fith with a Ground Bait. 
' Saumon-rry are taken with a fine Hair-line, with 
two or three Hooks and fmall Artificial-Aies fix’d at a Di- 
. ftance from one another, and a fine taper Rod: Throw 
eut your Line, and in drawing or jerking it eafy back 
again, you will fee three or four of them rifeat a Time; 
they are very greedy, and you may draw them out of the 
River as foon as ever you have hooked them. 
_* Satmon Peet are taken by dropping your Line, 
_ baited with a Brandling, gradually into the Hole; when 
he bites, don’t ftrike him eagerly : He is a fhy Fith, fo 
you mutt be fure to keep out of Sight; and the Time to 
take him is in the Morning, any time before Nine,. or 
_ after Six in the Afternoon. 
' Trout are in their Prime at the end of May: They 
are caught with the Minnow, Dew-worm, Lob-worm, 
or Brandling, which is beft when taken out of the Tan- 
 ner’s Bark; or with the natural or artificial Fy: let your 
_ Worms be fcoured in Mofs as before directed ; ufe a taper 
Rod with a good Hair-line, and let your Rod point down 
the Stream. This being a very fhy Fifh, you muft be 
fure to keep out of Sight. Morning and Evening is the 
beft time to fifh for them. If you would take them by 
Hand, with a running Line without Cork or Float, get . 
_ a Lob-worm, put your Hook in it a little above the 
_ Middle, and out a little below it ; then draw your Worm 
- above the Arming of your Hook; and then run your . 
Hook in at the Tail, that the Point may come out at the | 


=—_ 


Head. When you ufe a Minnow, take the whiteft, and 
one that is not too large, and put himon the Hook thus; ___. 
put your Hook’in at his Mouth, and out at his Gill, . 


_ drawing it through about three Inches; then put the 

Hook again into his Mouth, and let the Point and Beard: 
come out at his:Tail; then tiethe Hookand Tail about . 
_ with a fine white Thread, and let the Body of the Minnow: | 
be almoft flraight upon the Hook; then try againft the 
_ Stream if it will turn, forthe fafter it turns, the better = 
or, for want of a Minnow, ule a Loach or Stickle-back.. 
Throw your Line in, and draw the Minnow up the Stream: 
_ by Degrees near the Top of the Water ; and if the Trout 


wi 
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fees it, he will ftrike boldly at it: which done, give him — 
Time to gorge it before you hook him. 

To take Trout with a May-F}, ftand out of Sight un- 
der fome Tree or Hedge, with your Back to the Wind, 
anda fine light Hazel Rod in your Hand, and a Line of — 
two or three Hairs in the lower Links, and more upwards 5 | 
caft your Line as far as you can, letting your Fly fall on 
the Water gently, taking care to let no Part of the Line 
fall on the Water with it, and be fure caft your Line down 
the Stream ; if the Sun happens to be before you, it will - 
be of great Service. 

_ There are many other Flies which will be ferviceable 
both for this, and feveral other Sorts of Fifth ; the Names ~ 
and Methods of making which, I have laid down before. 

The Time for taking Pike is in the Month of dyguf; 
they being then in their Prime; thefe are taken by Trowl- 
ing, for which you muft have a Rod near 12 Foot long, 
and your Line ought to be 30 Yards long; which muft be 
wound round your Reel; a leaded Hook with two Links ~ 
of Wire faftened to it ;-a Ring fix’d to the Top of your — 
Rod; .a Landing Hook and Net, and a Staff at leaft four _ 
Foot long to fcrew either of them to, as you fhall have 
Occafion to ufe: You fhould likewife have a Bag for your 
Fith ; and as Mifchances often happen in Trowling,. you 
fhould haye half a Dozen Hooks always with you. > 

Thefe Things being all in Order, and you at ‘the River- 
fide, which fhould be very early in the Morning, thenext 
ante is to make ready your Bait; which fhouldbe done 
thus: Fix your Wire into the Eye of your Fifh Needle, — 
and put it into the Mouth of a Gudgeon, or for want of 
that, into the Mouth of a Dace, and bring it ont at the 
Middle of the Tail; then let the Hook: be fix’d on one 
Side, letting the Point be near his Eye; let his Mouth be - 

_ ftrongly fewed up to keep the Hook immoveable; run a 
fine Needle and ‘Thread thro’ his Head, juft below his Eye, 
then run it thro’ again below his Gills, and faften it on the © 
oppofite Side, which will preferve its Gills, and keep them 
from Damage; let the Fin of the Tail be cut off and — 
faftened to the Top of the Wire, that the Bait may lie 
fmooth' upon,the Hook ; faften it thus: Take a Needle 
and ftrong Thread, and rumthro’ the Tail of the Fifh on 
one Side of the Wire, and fo through again on the other 
Side of <sige Wire, and faften it; weltichs done, - run it 
ee P sat a i”, ; “ thro’ fs: | 
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thro’ the Eye of the Wire, and again thro’ the Fith’s 
Tail; then twift it round the Wire, and tie it not to flip. 
Now make a Loop atthe End of your Line, and faftena 

- Swivel to it, and fo put it thro” the Ring on the Top of 
your Rod; your Bait being ready, hang it on your Swi- 
vel. Being thus prepared, obferve not to go too near 
the Side of the River, but keep as far off as poffible, and 
fo juft drop your Bait down the Side of the Banks if no 
Fith lie there, let out more Line, and reach the other 
Side, minding to keep your Bait always in Motion, by 
pulling it toand fro. When you have thrown out your 
Bait four or five times. without Succefs, go to another 
Place ; and ifa Fith fhould take the Bait there, which you 
will eafily know by his giving a fudden ‘Twitch, don’t 


- check him, but let him run, and give out what Line he 


-will take; for whenever he feizes your Bait, he runs to 


: his Harbour to pouch it; fometimes when.they are not 
hungry, they will keep it between their Teeth near half 


_an Hour; when he draws no more, you may reafonably 
fuppofe him to have reach’d his Harbour ; fo you may lay ° 
down your Rod for about a Quarter of an Hour; then 
take it up again, and draw your Line very gently ; if you 
find he has hold of it, draw your Line a little more ; but 


_ if he fhould pull, give way ; after a little Time, draw 


_ -gently again till you fee him; now if the Bait is crofs 


his Mouth, let him go; but if not, then he has pouched 
it 3 fo give him a fudden Jerk, that the Hook may fafterr 


- jnhim ; But after all, if youcan fee him run as foon as 


he has firft taken your Bait, then jerk him immediately 5 
however, if ‘the River be free from Stumps of ‘Trees, Se. 
che may run fifteen or twenty Yards before you check hims. 
otherwife keep your Line tight to prevent his entangling 
it; which he will endeavour to do; and if he does, ’tis a 
hundred to one but you lofe Fifh, Bait, and Part of your. 
‘Line. . But to proceed, when you think him tired, draw 
him to Shore, and take him out with your Landing-hoolc 


or Landing-net ; be fure not to lift him out with your 


Line, for. when they. find themfelves out of the Water, 


they will give a fudden hard Jerk, and furely break your 


_ Snapping; for which you muft have a flrong Rod fixteen 
OS a Q4 we 


_ .Liné, and get away, notwithftanding youmay think they 


; 
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“ 
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B 


are fo tired that they can hardly ftir. 0-0 5 
There is another way to take Jack or Pike, called 


Foot { 
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Foot long at leaft, with a Top to it made of Whalebone 
as thick as the biggeft Part of you Little-finger: You 
mutt likewife have a itrong Line, tho’ not quite fo long as 
your Rod; at the End of which fix your Snap-hook ; 

which fhould be made thus: Take two Salmon-Hooks, 
and about 14 Inches of Gimp ; turn the Hooks back’ to 


back, and place the Gimp in the Middle ; tie them toge- 


ther with a Piece of waxed Silk, fo that the Hooks cannot 
turn, nor the Gimp be drawn away; then place a Perch- 
hook between the two Salmon Hooks towards the upper 
Part of the Shanks, and faften it with waxed Silk, about 
18 Inches from the Botttom of your Line; put ona 
large Cork-float, and upon the Line as much Leads will 
fink the Bait, and keep the Float upright: The beft Bait 
is a Gudgeon, but for want of it, a {mall Dace or Roach 
may ferve: Your Bait muft be fix’d on your fmall Hook 


by running it under his back’ Fix; then lay in, and let — 
the Bait rundown the Current; and if you fee the Float — 


drawn under Water, you may imaginea Pike has taken’ 
“it, fo that you muft give a ftrong Jerk to hook him; as 
foon as he is hooked, be fure to keep your Line always 
ftraight, otherwife he will get loofe; then draw him on 
Shore, if you have aconvenient Place; ifnot, make ufe 


of your Landing Hook or Net, and tho’ he will makea ° 


great Struggling in the Water after he is hooked, yet if 
you keep your Line ftraight, you need not fear holding 
him. You muft remember in Snapping, that you never 
give a Fifh time to run as in Trowling, but hook and 
draw him out dire@tly. 
Although I have mentioned in this and other Cafes, the 
Ways to make divers Sorts of fifhing Tackle, yet the 
eafieft and beft Way would be to’ purchafe them at a fith- 
“ing Tackle Shop ; forasthey are Artifts, and in‘ conftant 
Praétice, of courfe their Work mutt be neater and tighter 
than you can at firft pretend to make; however there are 
- doubtlefs fome that are very curious that way, and others 
willing to learn, for whofe Benefit I have chiefly men- 
‘tioned them ; becaufe if they live ata Diftance from Zoz- 
don, perchance they cannot get fome Sorts’ of Tackle in 
any reafonable Time ; fo that if he can make them him- 
_ felf, it will no doubt bea great Pleafure and Satisfaction 


to him, and sind have many a ae $ Diverfion’ infine 


~ Weather 


— 


°< 


Direétions ‘for Fithing. 045 
Weather for, fithing, as he could not otherwife have had, 
for want only perhaps of a Hair-line, or fomefuchthing. 
Carp are in their Prime in Fuze. ‘The Direftions for 
taking them are as’ follows : When you intend to angle for 
Carp in any Canal or. Pond, plumb the Depth ; when yow 
have found the deepeft Place, boil a Quart of white and a 
Quart of grey Peafe together intoa Pudding; then chop: 
fgme Worms among it, and throw it into the deepeft Place 
on the Over-night ;. let the laft Link of your Line be Jz 
dian Weed, and your Bait.a fine Garden Worm well 
{coured in Mofs ; when you have fix’d him on your Hook 
fo as to hide Hook and Arming, juftdip itin ‘Tar. Now be- 
ing atthe Pond or River, be fure to keep from going toa: 
. near the Sides, for they are a very fhy Fy ;. if they refufe- 
the Worm,. which you. muft drap into the Place, letting it 
lie on the Bottom whereyou put your Ground-Bait in on the 
» Overnight, then take a common Roll, and fop itin Milk, 
wherea little fine Loaf-fugar has been diffolved,and with your’ 
Hand work it into a Pafte;. this isa killing Bait.. A Carp: 
will nibble fome time before. he will fwallow the Bait, fa 
you muft have Patience ; but when the F/at is pull’d three 
or four Inches under Water, then ftrike, (and. as he is a 
leather-mouth’d Fy, it. is hard for him to. break his 
hold when he is once hooked) and keep him in Play with- 
out letting him run to his Harbour, left he entangles you 5: 
as he is a ftrong Fi, fo your Line and Rod muft be 
ftrong in Proportion; and the Times of Angling fhould 
be very early in the Morning till about Eight o-Clock,, 
and after Six at Night, as long as you can fee. 
The Direétions, for taking Carp, will alfo ferve for 
_Tencu, both as to giving time to fwallow the Bait, the: 
Hours for Angling, the Strength of the Line and Rod,. 
and the Bait itfelf; butas’ Tench delight chiefly in Worms,, 
you fhould have feveral Sorts of them, asthe Lob-worm, 
Marfh-worm,. Cad-worm,. and Flag-worm ; for if he re-. 
fufes one, he may take another. If you angle in a Ri- 
» ver, chufe a Place where the Water is fmooth upon the: 
Surface, for they delight in deep and filent Waters. __ 
| Carp and Tench are likewife taken with your Cafting- 
_ Net; and if you bait your Pond as before directed for 
_ @arp, and there is any Fith in the Pond, you cannot — 
poflibly mifs taking them, provided you draw your Net . 
a Moment it reaches. the Bottom, for both Carp and’ 
aoa aah Saas ga 
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Tench will immediately ftrike into the Mud, and you 
~ will draw your Net over them, if you give them: ever fo 
little Time after'the Net is funk.’ - “ TA 
- Perca being a Fifh of Prey, the beft Bait for him is 

4 Minnow, thro’ the back Fin of which you fhould run 
your Hook, and fo having a Float and Lead to poize it, 
let him fwim up and down about a Foot from the Bottom, 
in the Turning of the Water or Eddy; and though he 
bites freely, you muft give him Time'to pouch his Bait, 
for he is not a Leather-mouth’d Fifh; the fame Tackle 
you ufe for Carp will ferve for thefe; but as ‘when you fifh 
ina River for Perch, you may light of young Jack, it 
would not be amifs to havea good ftrong Silk Line, and 
the Hook armed with Wire. Early inthe Morning, and 
Tate at Night (as for Carp and Tench) is the beft Time to 

angle for Perch; and it will not be amifs to bait the 
Ground where you intend to fifh over Night with Lob- 
worms chopt in Pieces. ue 
 BarseEt lie ina deep Water, at the End of a Current, 
or in a ftill Stream ; they area Léather-mouth’d Fifh, and 
cannot eafily break their Hold when once they ‘are hook’d, 
and the beft Bait for them is a Lob-worm well feower’d in 
Mofs; they will bite early in the Morning. As they 
are a very large Fifh, and will ftruggle much, fo you 
fhould have a ftrong Rod and Line, with a Winch or 
Wheel, ‘as dire€ted for the Salmon Rod. You may like- 
wife ufe for your Bait the Spawn of a Salmon Trout, or 
any other Fifth, or Green Gentles, or Bits of tough Cheefe 
laid a-iteep'24 Hours in clarified Honey ; andif you bait 
the Place where you intend to fifth a Night or two before, 
you cannot fail of Sport if there be any Fifh, provided 
your Bait be fweet and clean. 
* Cuvus, (known by the Name of Chevin or Chavender) 
are a ftrong unaélive Fifth, whofe chief Places of Refort 
are Bridges, Trees, Planks, é¢. He is a thy Fith, tho’ 
he bites freely; the beft‘Time to angle for him is.in a 
Morning ; in hot-Weather onthe ‘Top of the Water, and 
in cold near the Bottom; and as to Bait, he will:take all 
Sorts of Worms for Ground-bait, but on the Surface of 
the Water, ufe a Moth, Wafp, Grafhopper or Caterpil- 
lar; andin Auguj? and September ule Pattes ; let your Bait 
not reach the Bottom, for he likes to rife at a Bait 
Tather than take it off the Bottom.” eet 
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»| Bream isa large flat Fihh, and it isa hard Matter to 
‘take them with a Line without baiting the Hole thus: 
boil a Peck of Barley Malt grofs-ground, ftrain it through 
a Bag into a Tub, and when it is cold, take it to the Ri- 
ver about Nine at Night, {queeze it hard, and throw it into 
‘the Place where you would fith. Get there very early 
‘in the Morning, and drop your Bait, which fhould bea 
firong Worm fix’d on your Hook, inthe Middle of your 
“Ground-bait; he-is a fhy Fifh, and you will find fome 
‘Trouble in landing him; when he bites he will throw 
up your Float, and when itlies fat upon the Water hehas. 
‘porged the Bait, fo that you muft then firike him gently, 
-keeping your Line tight till you have drawn him out; let 
your Float be of a middle Size, and your Lead about two 
‘Foot under Water: Or you may ufe for Bait Pafte made 
of brown Bread and Honey, young Waips, green Flies, 
Grathoppers, or Red Worms. : 
Greyiine and Umser. fwim nimbly in the Middle 
.of the Water; in April you may angle for him with a Fly, 
er Grafhopper with the upper Wing pulled off, which he 
owill freely ftrike at; otherwife, which is full as well, take 
a Cork-float ; and your Bait, which fhould be a red Worm,, 
or a Worm called the Jag-tail, which is of a pale flefh 
‘Colour, with a yellow Jag on his Tail, and is to be found 
in Marley Grounds and Meadows in fair Weather, muit 
‘reach within two Foot of the Bottom, he being apt 
-to rife at the Bait; in May you may ufe the Green-worm,. 
in Fune the Bait that breeds under the Oak-bark 5 in Fuly . 


“the Bait that breeds on the Fern-leaf; and in Augu/t, 
_and after, thered Worm; in fhort, they are taken after — 


the fame Manner as you take Trout, efpecially with the 
Fly: As he is no Leather-mouth’d Fifh, fo he is eafily 
oft after he is ftruck. 


/. Frounpers area thy and wary Fifh, and very greedy s 
‘their ufual Place of Refort are the Sides of Sand-banks or 


-ftrong Eddies, or in deep Waters where there isa gravel- 
ly Bottom, but particularly in a brackith Stream, and 
may. be fifhed for all Day long in the Months of April 


‘May, Fune, and Fuly; the beft way to angle for them, 
-is to put fo much Lead upon your Lines, about ten: Inches. 


from your Hook, as will keep it fteady at Bottom, fo as. 


the Bait may have Liberty to be play’d about by the Wa- 


ter; let your Float lie flat upon the. Surface, and when it 
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cocks up, and afterwards is drawn under, you may be 
fure you have a Bite; but don’t ftrike too quick, for he 
will fuck the Worm for fome Time before he’ll {wallow 
it. Your Hook fhould be very {mall, and all Sorts of 
Worms, Wafps, and Gentles, are good Baits. 
Muttets are a Fi that are very fhy, they will-rife 
at a Fy like a Trout; and they may be taken witha 
Worm under Water, provided you fith within about two 
Foot of the bottom; they are to be met with only in 
thofe Rivers that run into the Sea, where they are thrown 
- up by the flowing of the Tide. 

SmeruLts are in Seafon in March ; angle for them with . 

a fingle Hair Line, and let your Bait be Gentles or white 
Pafie. 

Roacu is a leather-mouth’d Fifh, fo that when once 
he is hooked he cannot get off. They frequent gentle 
Streams which are not fhallow; angle for them abouta 

Handful from the bottom, and let your Bait be either — 
{mall white Snails, Bobs, Gentles, the young Brood of 
Wafps or. Bees, the Cad-bait, or any fort of Worms 5) and 
fometimes they will take Pafte very well; but towards the 
end of Avguff ule either Pafte, or the Ant-fly with the 
Wings entire; you muft always fifh within eight Inches 
of the bottom though you bait with Flies, for he will 
take nothing on the top of the Water. ; 
.. Rup is a ftrong FZ, and will ftruggle hard, he feeds 
near the Top of the Water, and may be taken with Red- 
worms or Flies. , 
Dace may be taken towards the Top of the Water 
» with the Stone Caddis or May-fy, of which-you may get 
_ . what°Quantity you will from the Reeds and Sedge by the 
Water-fide. When you fith for them upon a Scour, ufe 
Gentles or Pafte in the Summer, but in the Winter ufe 
the white Worm with the red Head, which are found in 
-new broken up Ground that is heathy or fandy; and 
when in the Deeps, fodden Malt, Houfe-flies, Caddice, 
-the Grathopper with his Legs pull’d off, or the fmall Red- 
"| worm ; and when he bites, ftrike nimbly ; angle for him 
about half a.Foot from the bottom, with a fingle Hair 
Line. Early in the Morning and late at Night is the beft 
time to-angle for Dace. 
. Gupceons delight in shallow Streams whofe bottom 
is fandy or gravelly ; they will bite all Day long 3 fifh 
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swith’: Float, and: your Bait muft lie on the Ground ; if . 
you rake up the Gravel or Sand with a Rake, they will — 
-bite the freer and fafter ; or for want of Raking, throwin ~ 
>a little Gravel or Duft now and then: Let your Bait bea 
fmall Red-worm or Caddice, a fingle Hair Line with two’ 
Hooks to it, one a little above the other ; he feldom bites 
eagerly, but when once he is ftruck he cannot get loofe, 
being a leather-mouth’d Fy. 

Bueak is a Fi that is eafily taken on the Surface of 
.the;Water with a common Houfe-fly, great Numbers of . 
which: you-may.preferve in a Phial with a little Sugars 
they will likewife take the Gentle, Caddice, or white 
Pafte, about two Foot under Water: and in doing this, 
you may ufe a fingle Hair Line, with four or five {mall 
Hooks to it 3 the Hooks being placed two or three Inches 
above one another. 

Eeus delight in ftill Waters with muddy bottoms, and 
in rotten Roots of old Trees, and are taken feveral ways, 
but the beft Places to angle for them is in Mill-ponds, 
Wears, Bridges, great Falls, and the like, and the faireft 
way is to angle upon the Grabble for them with a Lob- 
worm,’ Minnow, or a Piece of raw powder’d Beef; they 
will fuck the Bait fome time before they fwallow it, fo 
you muft have Patience, and not be too eager in ftriking. 
You may likewife take very large Eels by laying in 
Night-hooks, which are Lines with feveral Hooks fa- 
ftened to them, and each Hook baited with different 
Raits, as fmall Roach, Hens Guts, young Lampries or 
Lamperns, Lob-worms, &c. 

Exu-Pouts are to be found in the fame Place as Eels 5 
the beft time to angle for them is after Thunder, Light- 
ning, or heavy Rains ; and the propereft Bait ts a Gud- 

eon. 

: Porg or RuFF is to be met with in the deepeft Places 
of a gravelly River ; fith for them at the bottom, with a 
fingle Hair Line, and three or four Hooks placed at a 
little Diftance from each other, letting your Bait be {weet 
Pafte, Red-worms, Gentles or Brandlings, Bob-worms or 
Maggots; he is a greedy Biter, and if you bait the 
Ground with frefh Earth, you will have excellent Diver- 
fion, and take a great Quantity of them. 

Minnow, which is often ufed asa Bait for larger Fi, 
is ken about Mid-water, or at the bottom, witha rons 
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Float, a {mail pss and: a {mall nage ibetien te pigs or 
eek bait. . . 
~ BuLt- mies or jaeuickesd S:; Trivnte, i is to’ she met. 
pekise in Holes, or among Stones in clear Water sand is . 
to be'taken at any time with afmall Red-worm. > | 
Lodcu harbours chiefly in little clear {wift Brooks, Ri- 
vulets, and fharp‘Streams, and muft be angled for there 
with a fmall Red-worm, with your Bait at the ey 


“for he lies upon the Gravel. 


SrickLeBacx is a {mall Fihh, and only fithed Rank 
seatch other Fifh: They will bite freely. at the rai Red- 
«worm called the Blood-worm. ° } med 
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Containing a Complete Kauenvar of all 
Work neceffary to be done in the Fruit, 

FLower, and KitTcHEen-GARDENS, 
Green-House, €%. With the Produce 
of each, in every Month throughout tbe whole 
Year. iM 


B ter I begin my Karewpar, it will be 
neceflary to caution all Gentlemen and Gardeners, 
always to keep their Borders, Walks, fe. very 
meat and clean from Weeds; to pick all dead or wither- 
ed Leaves from Plants or Shrubs’; todig up the Ground 
between their flowering Shrubs ; to ftir the Surface of the 
Farth in their Pots and Tubs, keeping them clear from 
_ Weeds; to keep clean their Green-Houfe, by brufhing 
. down all Dirt.and Cobwebs 5 for nothing is more plea- 
fing to the Eye, nor more delightful or defirable, than 
to fee Neatnels kept up in every Part of a ee 
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All which fhould be done in their proper Seafons, as the 
« bionths: Comenrounds «+5 send ns 10 os este, os es ede 
FANTVARY., . 
FRUIT-GARDEN. Let all the Reots of your new- 
planted Trees be covered with Mulch, to prevent the 
Froft’s injuring them, if it is not done already ; let your 
Fig-Trees be likewife covered with Mats, which will fave 
the young Shoots from the Froft, and caufe them to bear: 
much more, and fooner than otherwife they would do. 
Cut all dead Branches off your Frujt-Trees, and mind it: 
be done: floping, and left fmooth. Should the Seafon 
prove warm, prune Dwarfs, and fuch like hardy forts of 
Fruits, as Apples, Pears, and Vines. You fhould now . 
cut your Grafts from early Fruits, and place them.in the 
Earth under fome dry Wall. If the Seafom prove cold, 
cover them with Straw. Prepare thofe Borders as you 
defign next Month for Fruit-Trees, laying level in them. 
freth Earth, as it may fettle before you plant your Trees. 

_ Lay frefh Earth, and well-rotted Dung, upon the Borders. 
of your Fruit-Trees ; but if the Trees are old, you muft 
mend your Border eight or ten Feet from the Tree, other- - 
wife the young Roots, which lie at that Diftance, will 
receive no Nourifhment. Plant Rasberries, and Straw-- 
berries ; and if you would have forward Fruits in forcing 
Frames, mind to keep up your Heat to the fame Tempe- . 
vament, whether it be done by Dung or Fire; otherwife, 

- when you have brought them to blofiom, they will fall 

off, and come to nothing. 
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Lhe Fruits yet lating, or in their Prime, are thefe. 

Appies. Golden-Pippin, French-Pippin, Nonpareil,. 
Wheeler’s Ruffet, Golden-Ruffet, Pile’s Ruflet, Kentifh- 
Pippin,. Harvey Apple, Aromatick Pippin, Holland Pip- 
pin, \Monftrous Rennet, Winter Pearmain,. Aromatick 
‘Ruffet, Pear Ruffet, fohm Apple, and fome others of 
~ Nefs Account ; as alfo Medlars, Almonds, Nuts, and Ser- 
vices. And thefe Pears; Virgoleufe, Ambrette, St. 
Germain, Epine d’Hyver,; Colmar. if well preferved, St.. 
Auguftine, l’Effacherie, Martin Sec,. Winter Beurre,. Ci- 
tron d’Hyver, Winter Bon Chretien, Franc Real, od 
Bact ette: 
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lette d’Hyver ; and thefe for baking, the black Pear o 
Worcefter, Pickering, and Englifh Warden. . 


. Frowrer-Garven, Green-Housz, &c. Strew 
fome loofe Straw over the Beds of Ranunculus, Hyacinth, 
and Anemonies, if the Weather proves fevere; but if 
they are covered with Snow, don’t meddle with them till 
it begins to'thaw, and then throw the Snow off as foon 
as you can, for Snow-Water does them much Damage $ 
and when they are come out of the Ground, arch them 
over with Hoops, and cover them with Mats. In Beds 
made only of fine fifted Earth, if the Weather is mild and 
open, plant Ranunculus, Anemony, and Tulip Roots. In 
the Middle of this Month, take all the Earth you.canfrom _ 
each Pot of your Auriculas, without difturbing the Root, 
and in its Stead put fine fifted frefh Earth, mixed with 
fandy Loom and rotten Wood, prefling it gently round 
the Roots, and take off the dead Leaves from them, pla- 
cing the Pots fo as the Froft may not nip them. And as 
all bulbous Roots, efpecially the Crocus, are apt to be 
deftroyed at this Seafon by Mice, you muft be mindfub 
to guard againft them. ‘As all Compoft fhould lie a Year 
before it is ufed, fo you fhould, inthis Month, turn over 
the Heaps, and break the Clods, as it may mellow the 
better. Guard fine Carnations from fevere Frofts, Snow, 
or Rain; but let them have as much Air as poffible, in 


mild Weather. 


Plants, &c. now in Bloom. ) echt 

Single Wall-flowers, Helleborafter, or Bear’s-foot,” 
Winter-Aconite; "true black Hellebore, and likewife that 
with the green Flower, double and fingle Snow-Drops, 
fingle Anemonies, blue and white Hyacinths, Stock July- 
flowers, Polyanthus’s, Gentianella, early Starry Hyacinth, 
‘Winter Cyclamen, Laurus Tinus, Primrofes, Strawberry- 
tree, Cornelian Cherry, and fome others; alfo feveral. 
other Trees and Shrubs are now in Bloom, as Aloes of 
feveral forts; Jeflamines of feveral forts, and many others. 


Kitrcuen-Garpven. If wehave any great Snow, or 
Froft, in the Courfe of the whole Year, it is commonly — 
in this Month; and itis obfervable, that the moft pier- 
cing Cold reigns chiefly at this Seafon ; therefore what- _ 
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- ever is valuable in our Gardens, muft now be taken care 


of, efpecially thofe Plants which are in Hot-beds, by 
taking proper Methods to preferve them from the cold 
Air, covering them with Glaffes a little. before Sunfet, 
with Litter and Mats, git 31 +e, shoot oem’ 

_ If you have any Cucumber or Melon Plants-in. your 


-Hot-beds, you mutt be ‘careful to give them Sun through 


the Glaffes at every Opportunity, the better to keep them 
from the Injuries they are apt to receive from thé Steam 
of the Bed ;. for the Steam of the Dung rifing in a great 
Quantity at this Seafon, condenfes upon the tender Plants, 
and rotsthem ; but if too much cold Air. be admitted; it — 
will be equally as deftructive to the»Plants. » You may 
prevent this injurious Steam, if you allow about fix or 
feven Inches Depth: of Earth upon the.Dung, and cons 


- trive Frames of Woollen Cloth to flide in under the Glaf- 


' every Night, and in bad Weather. 


fes, which will receive the Steam that arifes in the Night, 
and may be drawn out and dry’d every Morning, without 
any Damage to the Plants. You may likewife preferve 
the Heat of the Beds,’ by putting hot Dung to their Sides 
évery fifteen or twenty, Days. Teete tte 

- Sow Cucumber and Melon Seeds on the hot Beds eve 
Week, left the firft Plants fhould be loft. td 
© Sow Crefles, Muftard, Rape, Radith, Turnep, Lettice, 


and other forts of {mall fallad Herbs, to bring them for- 


ward; for at this. Time, thofe Seeds, which are fown in 
the natural Earth, will not come on very faft, the Ground 
being cold; and if the Fro? fhould prove fevere, thofe in 
the open Air would fail, « cnn 


_ «¢>Plant Strawberries upon a moderate hot Bed, to make 


them: bear Fruit betimes ; but keep them not too tender! 
. >is now a proper Time to plant Mint in hot Beds. 

- "The Afparagus Beds, which were! made laft Month, 
will now begin to have fome Buds appear, when you 
mutt earth them to their full Thicknefs, which fhould be - 
five or fix Inches at leaft, and the Frames fhould be now 
‘put over them; but if you find the Heat of the Bed be- 
gins to decline, it willbe neceflary. to add fome hot Dung 
round the Sides; This will renew the Heat of the Dung, 
and bring the Afparagus: forward. And) you fhould ob- 
ferve, likewife, to cover the Glaffes with Mats and Straw - 
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Take particular Care of your Colliflower-plants which 
- are under Frames, plucking off all decay’d Leaves from 
them, which would otherwife endanger the Plants, if the 
Weather will not permit the Glafles to be opened every 
three or four Days to give them Air. You mutt be fure 
to give the Plants as: much Air as poflible, in mild Wea- 
ther; for if they are drawn weak at this Seafon; they 
will not be able to refift the cool Air the next Month, 
when they fhould be planted out. 

If the Seafon proves mild about the latter End of the 
Month, you may tranfplant fome Cabbage-plants of the 
Sugar-loaf Kind; and you may fow the Ground with 
bpand ge before the Plants are planted. 

‘Tranfplant Parfnips, Carrots, Cabbages, and Leeks, for 
: Seed; ohferving to hang up the Cabbages by their Stalks, 
in fome dry Place, three or four Days before they are 
planted, that the Water may drain out from between 
their Leaves. Thefe fhould be placed near a Hedge, 
Pale, or Wall, where they may be fhelter’d from ftrong _ 
Winds, which ‘olla break down their Branches of Seed i In 
~ Summer. 

» Sow Hotfpur Peafe, to fucceed thofe fown in November. 
-_«, Pat frefh Earth to your Sage, Thyme, and other {weet 

Herbs, taking care that their Roots are not difturbed. .)_ 

If you have not put freth Earth to your Strawber- 
ries, in the preceding Month, you muft not delay it any 
longer. 

» Towards the latter End of this Month, gather Cions 
for Grafts from good bearing Trees, and lay them half 
way in the Earth till grafting Seafon sor if they are to 
be fent to a remote Place, ftick-their Ends in Clay, and 
bind them together with a-dry Straw-band. « 

. If the’Weather be frofty, bring into the Gs atdek fac | 
Manures as are neceflary to enrich the Ground, Se eo) 


Produtts of the Ricalieawi ithe A a 
| Chardoons, Carrots, Parfnips, Beets of both foikts. 
Potatoes, Skirrets, Scorzonera, Turneps, Horfe-radith, 
Onions, Garlick, Shallots, Racombole, Borecole, Cab- 
*  bages, Savoys, Sprouts, Spinage, Parfley, Sorrel, Chervil; _ 
Leeks, Thyme, Sage, Winter Marjoram, Clary; Sellery; — 
young Lettuce, Mint, Creffes, pi Pet Radith, meee 
_ and the Pope of Burnetg a.) i025 "he i 
BS ide ; ; "FEBRU. 
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Fruit-Garpen. Prune your Fruit-trees, whether 
againft Walls, Efpaliers, or Standards, beginning firft with 
the hardieft. Open your Fig-trees, if the Weather proves 
mild, to let in frefh Air, otherwife they will be apt to 
grow mouldy. Repair your Efpaliers, and faften your 
Fruit-trees thereto. Work your Ground well, break the 
Clods, and then plant all forts of Fruit-trees, leaving the 
Heads of them on till they begin to put forth, and then 
fkilfully cut them. If at the End of this Month theWea- — 
ther proves mild, you fhould begin to graft Cherries, Pears _ 
and Plumbs, and other Fruits that are hardy, being care- 
ful fo to clay them, that the Wind may not enter the 
Graft. You fhould alfo fow Stones and Kernels of hardy 
Fruits for Stocks to bud and graft the more generous 
Kinds on, minding to cover them fo, that Vermin, efpe- 
cially Mice, may not get at them. Let your Fruit-trees — 

be ‘cleared from Mofs, which wilt now eafily rub. off. 
Mind fo to attend your early Fruit, or forcing Frames, as 
that they have Air, as the Seafon requires; and to keep 
up the Heat, or the tender Fruit will drop off, and come 
_to nothing. 


The Fruits yet lapting, or in their Prime, are thefe. 
_ Appres. Kentith Pippin, Rennit Grife, Stone Pippin, 
_ Aromatick Pippin, John Apple, Golden Ruffet, Harvey 
Apple, Nonpareil, Pile’s Ruffet, Golden Pippin, Whee- 
ler’s Ruffet, Holland Pippin, Winter Pearmain, French 
Pippin ; and fome other Apples of lefs, Account. And © 
thefe Pears ; Citron d’Hyver, Portrail, Befly, de Caf- 
_ foy, Lord Cheyne’s green Pear, Winter Bon Chretien, 
_ Winter Ruffelet, Bugi or Bergamot de Pafque : and thefe 
for baking ; Englifh Warden, Cadillac, black Pear of 
- Worcefter, and the Union, or Pickering. aed 
» Frower-Garnrn, Green-Houssz, &e. H you 
have done the Work ordered for laft Month, fow the 
Seeds of Auriculas upon fine light Earth in Tubs, raking it 
afterwards level, and prefling it down with a Board 3 then. 
cover the Tubs with Mats or Nets, letting them have the 
Morning Sun till 4pri/, and then put them in a fhady 
. Place, and often water them till they are come up. Up- 
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on a fhady Border you may now fow, very fhallow, the 
Seeds of Polyanthus; and having mixed Anemony-feeds 
with dry Sand, let them be fowed on light Earth, and 
fift a little light Earth over them. If you would have 
Anemony and Ranunculus to blow late, you fhould now 


put them into the Ground in fome fhady Place. About - _ 
the Middle of this Month, put frefh Earth to thofe Car- © 


nations that were ptanted out in Autumn, and plant thofe 


choice ones out in Pots that are to flower, but mind not 


to take too much Earth from their Roots; and when 


done, place the Pots in a warm Situation; in bad Wea- © 


ther, arch them over, and cover them with Mats. Prepare 
your Mould for your Ufe the next Month, when you will 
have much Bufinefs on- your Hands. All thofe forts of 
flowering Shrubs, that will bear the Weather, fhould now 
be tranfplanted, if the Weather be mild, fuch as Atheas, 
Syringa, Spireas, Lylac, Honyfuckles, Guilder Rofe, Jef- 
famine, Laburnam, Rofes, &c. Towards the End of this 
Month, fow Pinks, Larkfpurs, Candy-tufts, Holyoaks, an- 
nual Stocks, Canterbury-bells, Sweet Williams, Primrofe, 
trees, and the fcarlet Lichnefs, if the Soil be light. Shift 
Myrtles, paring off the outfide Films of their Roots, and 
prune the Tops of their Heads, if there be Occafion. 


-Head Orange-trees, and give them frefh Earth, and mind 


to apply foft Wax to the Wound you make. Make 
Layers of the following Shrubs, Laurus-tinus, Rofes, 
Phillarea, Jeflamines, and Honeyfuckles ; ftir the Surface 
of the Ground of your Flower-beds, to clear them from 
Weeds and Mofs. If the Nights are frofty, you muft 
cover with Mats the Beds of your choice Ranunculus’s, 
Anemonies, and Tulips. Now break up your Gravel- 
Walks, and turn them ; but do not let them be raked till 
the Middle af March, for by that Time they will be well 


fettled. Clean the Quarters of your Wildernefs, for the 


Flowers will now blow, and it will appear the more fight- 


ly.” Cut your Grafs Walks even"by a Line, and dig a 
rake the Weeds and Mofs from the Water-tables on the _ 


7 


- 


, 


Sides of the Walks. Make hot Beds for your tender an- 
nual Fiavers, which fhould be brought forward in the 


Spring, fuch as Amaranthus’s, Amaranthoides, double- — 
Atriped Balfamine, double-flowering Stramonium, and the 


__ like: You fhould now plant fome 'Tube-rofes on a hot 


Ta 
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Bed, and they will come early in the Spring, 
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wear Plonts, &e: now in Bloom. 


Snow-drops, chiefly that with the double Flowers, Hel- 
leborafter, or Bear’s-foot, Hellebore of: different Kinds, 
Winter Aconite, Spring Crocus’s of {everal forts, early 
white and blue Hyacinths, Spring Cyclamen, Perfian Iris, 
fingle Anemonies, great’ Snow-drops, fingle -Hepaticas, 
fingle Daffadils, ftarry Hyacinth, fingle Wall-flowers, 
fome double Daifies, early Tulips, Stock Gilli-flowers, 
Polianthus’s, Fennel-leav’d perennial Adonis, and fome 


- others. ‘There are feveral forts:of Aloes, Jeffamines, and 


_ other hardy Trees and Shrubs alfo now in bloom. 


Kitrcuen-Garpen. This Month is commonly 
reckoned the wetteft in the whole Year; and it is ob- 
ferved, we have rarely any lafting Froft. begins in: this 
Month. If the Weather proves mild, a great deal of 
Bufinefs is to be done in the Kitchen-Garden ; which, if — 
not done, will be of very ill Confequence, for moft of the 
principal Crops being to be fown or planted, do feldom 
fucceed. fo well, if done later in the Year, efpecially upon 
dry Land. : | 
About the Middle of this Month, fow Beans, Peafe, 
Spinnage,. Parfley, Turnips, Carrots, Parfnips, Onions, 
~ Scorzonera, Leeks, Dutch brown Léttuce, and Radifhes. 
Itis.a much better way to fow three or four Times of each 
fort, about ten Days diftance from each other, that there 
‘may be a Continuation of them, than to trait to one 
Mowing ; for if the firft or fecond fhould mifcarry, the 
other may fucceed. ° Se 
Sow Salfafy, Beets, Skirrets, and Corn-fallad,with moft 
other hardy Plants. | ‘Thefe are beft fown in feparate Beds, 
‘and afterwards thinned to a proper Diftance. BF Shi 

- Plant Garlick, Shallots, Rocambole and Cives, in light 
-Ground, for Increafe. .. . S: . 
~\. Set Potatoes, and Jerufalem Artichoaks, about fix or 
_ eight» Inches deep in‘the Ground,) 1b Saat 
_» Sow Afparagus feeds in the natural Ground. © oe 

Sow fome dwarf Batterfea Kidney-beans upon @-mode- & 
vate hot"Bed, obferving, when the Plantsare come" up, to .~ 
__ give them Air, whenever the Weather. will permits and q 


'< -paife fome Purflain upon hot Beds) 
Be” MY: pomgrl oe 
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It will be now Time to tranfplant the Cucumber and 
Melon Plants that were raifed laft Month; therefore you 
muft renew the Heat of your Hot-beds with frefh Dung, 
and continue to fow Cucumbers and Melons every eight 

~or-ten Days, for fear of Danger from the Weather. 

Towards the latter end of this Month begin to graft 

~ Apples, Pears, and Cherries. 

Make new Beds for Afparagus to fucceed thofe made 
in the laft Month, one of thefe Beds feldom some 
above a Fortnight in good Order. 

Now likewife make Hot-beds for all forts of annual 
Seeds, except African and French Marigolds, which may 
remain unfown till the next Month. 

If the Weather proves favourable towards the latter end 

‘of this Month, you muft plant your Cofs, Silefia, and 


Imperial Lettuces from the Beds they grow in in the mM 


» Winter. It would be proper to fow fome Seeds of thefe 
forts on a fpot of good Ground, that you may havea ‘Crop 
affer the Winter Lettuces are gone. 

' If you have a Mind for forward Radifhes and fpring 
@orrota, take @ large Hot-bed, and fow then “together, 
for the Radithes will be quite gone before the Carrots be- 
gin to fwell. You muft make this Bed about eight In- 
ches deep with:Earth, and cover’d with Mats 5 for Frames 
and Glafles would ara the Carrots too much into Leaf. . 

Sow fome Colliflower-feeds towards the Middle of the 
Month’ upon fome declining Hot-beds. 

ae Plantations of Strawberries, Rasberries, Goofe- 

rries, Currants, and Rofes. 

You may yet plant Figs and Vines, aaa mi, ana 
ne a : 


” Produéts of the Kitcben- Garden. 
- citings Savoys, Borecole, Broccoli, Carrots, bee 
rneps, Beets, Skirrets, Salfafy, Scorzonera, Spi- 


Cs u | 
, Coleworts, Ferufalem Artichoaks, Potatoes; and 


Din fore Beds there are Radifhes which were fown in 
; Autumn. Sallad Herbs are, Lettuce, Creffes,. Corian- 
der, blanch’d Dandelion, ‘Turnip, Rape, Radifh. “a 
4 Muftard, alfo Endive and pec 7 ay: 
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Frurt-GarpeENn. Finifh pruning all forts of tender 
Fruit-trees, as Neétarines, Peaches, and Apricocks ; for — 
if the Seafon has been mild, the Buds will be fo forward, 
as to be in great danger of being rubbed off in the nail- 
ing up the Branches; this being done, dig the Ground 

round the Roots, which will loofen it, and deftroy the 

Weeds. Vf the Weather proves very fharp, and the Nights 

‘very frofty, when your Trees are in bloom, you fhould 

‘cover them with Mats, Canvas, or fome other Covering $ 

but be fure to take it off again as foon as ever the Wea- 

‘'ther breaks. And ifthe Seafon proves very dry, fprinkle 
fome Water gently over the Branches of your Fruct-trees, 
which will very much ftrengthen the Bloffoms, and 
bring forward the Fruit.. Continue to tranfplant Fruzt- 
trees upon a moift Soil. Now is your Time for grafting 
almoft all forts of Fruit-trees, beginning with the early 

‘Kinds, and ending with Apples. Let the Heads of thofe 

Stocks that- were inoculated laft Summer be cut off, 

leaving, to attract the Sap, about four Inches above the 

Bud; anddig the Ground between the Trees, to loofen it, 

and bury the Weeds, for the Roots of the Plant to find 

Nourifhment. Clear from Weeds, and put frefh Earth to ~ 

your Strawberry-beds ; and let the Ground between your 

Rafberries be dug, to clean and loofen it, that the Roots | 

aay the better penetrate. Head down to three or four 

Byes the Fruit-trees you planted laft Autumn, minding not 

to. difturb. the Roots; which you. fhould prevent thus : 

Place ‘your Foot clofe to the Stem, and hold the lower 

Part of the Tree faft with your left Hand, fo witha fharp 

Knife in your right Hand cut off the Head ; then cover 

the Ground with fome Green-fward, turning the Grafs 

downward, which will prevent the Sun or Wind’s pene- 

trating to their Roots, which has often been the Deftru- 

tion of Trees new planted. Shorten to four or five Eyes 

__ thofe Trees that were grafted the former Spring, and_fuill 
remain in the Nurfery, otherwife they will grow up tall, 

and have no lateral Branches near the Ground... Clear 

_ and dig up the Ground between your Currants and Goofe- 

“berries, for. it will encourage the Trees, and ftrengthen 

: : 4 


their Bloom. ; “ 
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The Fruits yet lafting, or in their Prime, are thefe. 

Appues. Kentifh-pippin, Loan’s Pearmain, Holland- 
-pippin, Non-pareil, French-pippin, Golden-ruffet, Pom- 
me d’Api, Pile’s Ruflet, Stone-pippin, Wheeler’s-ruffet, 
John Apple, and fome Apples of lefs Account. And 
thefe Pears; Berry de Chaumontelle, Burgamot Bugi, 
PAmozelle, Sts Martial, Double-fleur, Royal d’Hyver, 
Winter Bonchretien; and thefe for baking, Parkinfon’s 
Warden, the Cadillac, and the Union or Pickering. 


Frower-Garpen, Green-House, &c, You may 
now fow Poppies ; ftrip and tranfplant all forts of fibrous 
‘rooted Plants as are not flowering, fuch as Holyoaks, 
Gentianelli, Pinks, Thrift, Garden-rods, Canterbury- 
bells, Peach-leav’d Beli-flower, French Honeyfuckles, 
perennial Sun-flowers, double white Rockets, Afters of 
all forts, fcarles Lichnefs, Monk’s-hood, Cardinal-flower, 
Sweet Williams, Rofe-champions, Sea-pinks, double Wall- 
flowers, Daizies, Bupthalmums, Lucanthemums, Co- 
lumbines, and Hieraciums. 

Let the Seeds of your Stock July-flowers be now fown); 
dlip and fet Box for Edging and Figure Work, taking up 
no more ata Time than you can plantina Day. Guard 
your Tulips,, Hyacinths, Anemonies, and Ranunculus’s 

from Blights, making a Frame of Hoops, and covering it 
with Mats, or Canvas. Repair your Places of She/ter 
for blowing Auriculus’s, and at the End: of this-Month 
‘place them in order ; let your She/ves or Places of Shelter 
face the Eaft; let them be :defended on all fides againit 
.the Suz, and let them have a Covering of Canvas, to 
keep them from the Wer. Tranfplant fuch of your Car- 

nation. Layers for blowing, as were not planted out in 
Autumn, at the beginning of this Month: The Earth 
for thefe Flowers fhould be two Thirds of fandy Loam, 
and one Third of Mellon Earth, or rotten Wood, and it 
Jhould be, at leaft, laid by for two Years before it be made 
ufe of. Now upon Hot-beds fow thofe exoticlo, Seeds ~ 

‘that are lefs tender, and which come much fooner‘fo 
Perfection, than thofe which you were directed tofow in 
the Jaft Month; as. the little Blue, the China or Indian 

Pink, female Balfamine, Love Apple, Convolvulus: major, 
French and African Marygolds, Capficums, Stramoniums, 
Brite.” LOR T, Indian- 
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- Indian- pink, Sweet-fultan, and Nafturtium Indicum. 
Where’ there are. no Hot-beds; you muft-defer fowing the — 
-Nadturtium Indicum, Marvel ‘of Peru, and French and — 
African Marygolds, till next Month; when,af you place — 
them under a warm Wall, they will come up in natural — 
Ground. | Be fpeedy in fowing the’ Seeds of your humble 
_and fenfitive Plants upon Hot-beds, keeping them under. 
-Glaffes. You may now fow, in natural Ground, the wild ~ 
fpirting Cucumber, and the Noli me tangere. A's the 
chief Excellency of the Plant Campanula: Pyramidalis — 
confifts in its'Tallnefs, fo you fhould now give them frefh — 
“Earth, put them in Pots, and fet them in Pits; where the F 

Sun can come at them, which will occafion their thriving — 

to your With. You fhould now fow their Seeds, and 
take Slips from their Roots. In Pots of frefh Earth you~ 
fhould now plarit your Tube-rofes, giving them a gentle 
Heat, but no Water till they fprout; fow the Seeds, and ~ 
tranfplant the Arbor Jude. Upon the white Expl fort - 
-of Jeflamine, now graft the Spanifh. If you now plant, — 
-and make Layers of the Paffion-tree, in moft Places, it 4 
will make it -bear Fruit. Such exotick Plants as have — 
‘fuffered in the Confervatory, fhould now’ be put into’ 
‘ 


} 
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 sHot-beds., Tranfplant and prune tke Roots, fhorten the 
‘Branches, and give frefh Earth to the Amomum: Phnii, — 
or Winter Cherry 3 fet them in the Shade of. your'Green-_ 
shoufe, for they are now hard, and will bear.the Air ; ‘and_ 


3 


“if they have Warer enough when they ‘are fet abroad, 
they will bear great Plenty of Frat. ‘Let not your — 
Orange or Lemon-trees want Water, given them a little — 
ata time, and often; and let'them have #ir by degrees. 
At the End of this Month, if the Seafon be mild, tranf-_ 
plant your Phillarea, Hollies, Alaturnus’s, Laurels, Bays, — 
Lauraftinus’s, Yews, and other Ever -greens 5 and fow 
the Seeds of your Ever-green Privet.° ‘Take care to water © 
your Tubs or Cafes of Auriculas-feeds ; and in a warm ~ 
Day-give a little Water. to ‘your moft fucculent Ficords. 7 
At the End of this Month, you may fow, in the Borders” 

. of your Pleafure Garden, the Seeds of all hardy annual 
Flowers, as Flos Adonis, Venus’s Navel-wort, Vi enus’s 
Looking-glafs, Tangier Peas, fweet-feented Peas, Lobel’s 
@atch-fly, dwarfannual Stock, ‘dwarf Lychnis, Candy) 
‘Turf, : Oriental Mallow, ~Kermia Veficaria, Lavatera’s, 

~Convolvulus minor, fowing ‘theni thin,” as they may ‘Tre= 
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main, for they will not anfwer tranfplanting. To fupply 
the Borders of your Flower-Garden the following Year, 
you may now fow the Seeds of many Kinds of biennial 
and perennial Plants in your Flwer-Nurfery, as Canter- 
bury-bells, French Honey fuckles, Columbines, Wa//- flowers, 
Stock 7 uh-flowers,-and Sweet Williams. You may now 
fow your choice Carnation and Pink-feeds, minding not 
to bury them too deep in the Ground, and place your 
Pots fo as that they may have the Morning Sun. . Now 
you may fow the Seeds of Firs, Pines, Bays, Cedars, Ala- 
turnus’s, Arbutus’s, Philareas, and other Ever-greens, in 
{uch Places as they may have only the Morning Sun. In - 
your Green-Hoxfe be now mindful to water your Trees a 
little at a time ; as your Oranges, Bays, MNES af fs 
and inure them ‘to the ir by degrees. 


Plants, &c. now in Bloom. 

Large Snow -drops, double Snow - drops, Anemonies 
‘double and fingle, Crocus’s of various forts, Hyacinths of 
feveral forts, Junquils, Iris of feveral kinds, many forts 
of Narciflus’s, fome of the Precope ‘Tulips, Violets, Da~ 
zies, double Pilewort, Daffadils, Wallflowers, Spring 
.Cyclamen, early Tulips, Stock July- flowers, Crown, Im- 
perials, fennel-leav’d perennial Adonis, Hepatica’s of the 
double forts, Dens caninus, Allyfon, perennial Fumitor Vs 
~ fome forts of Fritinus, Primrofes, Polianthus’s, Mufcari, 
and fome others. .There.are alfo. feyeral other Trees and 
Shrubs, now in bloom ; as the Almond, Apricot, Peach, 
“Arbor Jude, Cherry*plum,. Cornelian Peres aut. 
nus, fome Oranges, &c, 


ib KITCHEN Ga EDEN: ‘The Showers which fall gene- 
rally in this Month, damage fuch tender Plants as itand 
abroad; fo that you muft be very careful to fhelter your 
Trees and Plants from the Injuries of the Wearher. 

Continue to fow all.forts.. of, Sallad Herbs, as Crefles, 
Muttard, Rape, Radifh, &*c. upon warm Borders, until 
the latter End of this Month, when they will be able ta 
endure the open Air. 

Tranfplant your large kind of Lettuce-plants, which 
shave ftood in warm Beds a Winter, into a more open. 
Expofure. , You muft alfo fow fome Seeds of Silefia, 
re Imperial, ‘and_ other Lettuces, in ‘an open’ rich 
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Spot of Ground, to fucceed thofe fowed laft Month; as 
“alfo fome Endive, to come early in the Summer. » _ 
Wr Sow Peafe and beans HA Les che belevce 
Slip and plant Mint, Parragon,*Pennyroyal, Camomile, 

Baum, Savory, Tanzey, Rofemary, Hyfop, Lavender, 

Cotton, Spike, Rue, Wormwood, Southernwood, &c. 

which are now beginning to fhoot, and will take Root 

-better than at any other Time of the Year. 

Sow Cabbages, Savoys, and red Cabbages, if you have 
not already done it, for Winter Ufe. 

Plant out Colliflower-plants, to fucceed thofe raifed in 

Autumn. eee ae 
Sow Beets, Leeks, Spinage, Chervil, Fennel, Dill, 

Burnet, and Sorrel. 

You muft obferve to fow Endive very thin, or elfe it 
will run to Seed. 

_ Sow Chardones, in order to tranfplant next Month. 
Tranfplant Lettuce for Cabbaging, and to ftand for Seed. 
Towards the End of this Month, fow Nafturtium, Pur- 

flan, French and African Marygolds, upon the Hot-beds. 
Sow Scorzonera, Salfafy, and Skirrets. 

Towards the middle of tlis Month, you may drefs 
your Afparagus Beds. . | 
Towards the latter end, y »u may make new Afparagus 

Beds, if the Ground be dry ; but if it proves wet, it will 

be better to delay it till the beginning of next Month. 


| Produdts of the Kitchea-Garden. VET 
_ Spmage, Cabbages and Savoys, Sprouts and white 
“Beet Leaves, Turneps, Parfnips, Skirrets, Potatoes, Scor- 
zonera, Broccoli, Coleworts, Borecole, red Beets, Chard 
Beets, Jerufalem Artichoaks, Sellery, Endive, and all forts 
of young fallad Herbs ; alfo Afparagus, Cucumbers, Peafe, 
Kidney-beans, Purflain, Mint, Tarragon, Tanfey and 
‘Clary, Sage, Parfley, and Marygolds. Og 
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- Fruit-Garpen. Ifthe Sean is backward, you may, 
at the beginning of this Month, graft fome late Kinds of 
Fruit. Be careful of, and mind to water your young 
Fruit-trees ; and if you perceive their Leaves beginning 
to curl up, you may water them all over, provided it be 
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not done in the Heat of the Day, nor too late in the 
Evening. As thofe Fruit-trees.which were inoculated lait 
Year will ‘iow begin to fhoot, you fhould be fpeedy in: 
cutting down the Stocks, to three or four Inches above 
the Bud. At the end of this Month, look over your 
Walls, and Efpaliers of Fruit-trees, training in thofe kindly 
Shoots that are regular, and difplace all thofe that are 
foreright and luxuriant. Where your Apricots are too 
thick, they fhould now be thinned, and thofe left on 
will thrive the better. In thofe Places where your Cut- 
tings of Vines are to remain, you may now plant them, 
letting a Knot of the old Wood be to each Plant, and 
‘burying them in the Ground in fuch a manner, as that 
the uppermoft Eye be even with the Surface of the Earth. 
Rub of all fmall dangling Soars from your Vines againft 
the Walls, this being the Time they begin to fhoot out. 
Weed your Strawberry Beds; and, if the Seafom is very 
dry, be careful to water them. Clean and weed your 
Borders near your Fruit-trees ; and if you have a Vine- 
yard, do the fame between the Rows of Vines, and 
fix the Stakes to them, letting the Branches be faftened 
thereto. Alsout the middle of this Month, you muft un- 
cover, by degrees, thofe Fig-trees that were covered. in 
the Winter. Sprinkle Water frequently over the Branches 
of your Fruits in the forcing Frame, letting them have. 
frefh Air, in proportion to the Heat of the Weather; and 
if they are on a dry Soi/, let their Roots be now and then 
watered. 


The Fruits yet lafting, or in their Prime, are thefe. 
\ Appues. Stone Pippin, Pile’s Ruffet, John Apple, 
Golden Ruffet, Wheeler’s Ruffet, and other Apples of 
lefs Account. In the forcitig Frames, fome Plumbs, 
Cherries, and mafculine Apricots, with Strawberries om 
the Hot-beds. And thefe Pears; Carmelite, Franc- 
real, Beffy de Chaumontelle, Burgamot-bugi, Lord Cheyne’s. 
Winter-green, St. Martial. And thefe for baking; Exg- 
fe Warden, Cadillac, and Parkinfon'’s Warden. a 


- Frower-Garpen, Green-Hovse, €%c. Sow Scar-' 
let-beans, Columbines, Scabious, Marygolds,Gnaphalium, _ 
and Cyanus ; as alfo Pine and Fir-feeds, covering them. 
_ with Nets, fo as to prevent the Birds getting atthem. All’ 
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fibrous rooted Plants fhould: be now parted, and fet. 
Tranfplant moft forts of Ever-greens, efpecially if it be 
cloudy, and Razz is {oon expected; but as large Hollies 
have but few Reors to hold the Earth together, fo you, 
fhould put them in Baskets, which fhould be put. in the 
Ground with them. Yews will hold the Earth together 
better than Hollies, and therefore you. need not ufe Bafs 


Kets to them. . Cut Philarea’s, Alaturnus’s,; Laurels, ca. 


in clofe to their Stems, ‘if out of Form; and when they, 
fhoot, train them to the Order you defire. To forward 
your young feedling Oranges. and Lemons, and .thofe 


other exotick Plants now come up, make frefh Hot-beds’ 


fit to tranfplant them in from the firtt Hot-bed.. You 
may now tranfplant fome of your Amaranthus’s,. Trico- 
lor, Amaranthoides, double-ftriped Balfamines and Cocks- 
combs, giving them frefh Beds. Jf you have carefully, 
watered your Auricula-feed, they will begin to appear 
above the Ground about the beginning. of this Month: 
Keep your Cafes of them in the Shade till Augu/f, and 
then plant them ont; but you muft take great Care to. 
water them, if they are not. come up, for the young 
Plants foon wither. Now water you Torch-Thiftles,. 
Euphorbiums, Sedums, Aloes, and other tender; fuccu-, 
lent. Plants, in very {mall Quantities, and begin to ex- 
pofe them to the Air by degrees. , If the Winds are not, 
violent, you may now open the Windows of your Oran= 
-. geries: from Moning till Night. Stick up your Carna- 
tions, and level and roll your Gravel Walks that were 
broke up and turned laft Month: .After Rain, clip your 
Edgings of Box ;-alfo rake over and renew, if there be 
Occafion, your Walks of Cockle-thells, and Works, in Sand ; 
cut the Edges of your. Grafs, and mow often your Graf 
Plats, Walks, &c. for it now grows apace :. you, should: 
hikewife ftake up all Plants and Flowers, for.the Winds 
will damage them, if they. are got to.any Height.) As, 
People now begin:to walk out, fo the Gardiner’s ‘Care. 
mutt be to keep.his Garden, in general very neat, .Mind 
to deftroy Weeds, ere their Seeds get.ripe:, Your, Auris, 
culas are now in their. beautiful full Bloom; they thould 
be refrefhed, with, moderate. Waterings, . once. in. three 
Days; keeping the Suz and Raiz from them.. Sow. fuch! 
ynnual hardy Flowérs in your Borders, as require no ar: 
-Ulcial Heat to bring them forward, and they will thrive 
arta rhe ees bette: 
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better than if you were to tranfplant them ; they fhould 

be fown. thin in, Patches on the Borders of your Pleafure- 
Garden ; and’ if you thin them when they are come up,» 
they will be the ftronger; the Flowers I mean are thefes- 
Oriental. Mallow, Flos Adonis, Lavatera,, Nafturtium 
Indicum, Venus Navel-wort, Convolvulus minor, dwarf, 
Lychnis, Lobel’s Catch-fly, {weet Peak, |Tangier' Peafe, 
Lupines of divers forts, Candy Turf, Venus’s Locking> 
glafs, and others. You may now fow moft forts of; 
hardy perennial and biennial’ Plants in your Flower- 
Nurfery, as were not fown laft Month, and-are defigned 
to fupply the Borders of your Pleafure-Garden 5 which: 
are thefe, Stock: July-flowers, Wall-flowers, Holyoaks, 
French Honeyfuckles, Sweet Williams, Carnations, ‘Co-) 
lumbines, Pinks, Canterbury-bells, and others. At ‘the, 

End of this Month, take up the Roots of Colchicums, 

’ Saffron, and fuch ether bulbous-rooted Flowers as blow at? 

- Michaelmas, whofe Leaves are now decay’d; keep them. 
out till: ¥uJy, when they fhould be again planted. 


Plants, &c..now, ia Bloom. ! 
Double Anemonies, double Dazies, Ranunculus’s of va- 
rious Kinds, double Hepatica’s, Auriculus’s in their beau 
tiful Floaver, Polyanthus’s, Narciflus of feveral Kinds 3... 
- Tulips towards the End of the Month, Crown Imperials, ; 
double Junquils, Hyacinths of divers forts, Violets, ‘Daf- 
fadils ¢ feveral forts of Iris and Fritillaries, Mufcaria’s, 
great Snow-drops, Dwarf-flag, Cyclamen of feveral; 
Kinds ; fpring Colchicums, Stock July-flowers, Pulfatilla’s, 
bulbous Fumitory, fingle Ponies, double Lady-{mocks,y 
double Violets’ yet remain, Linaria’s, Dens Canis, double 
Pilewort, double Calthapaluftris, Gentianella, large green-. 
flower’d Ornithogalum, Columbines, double ‘Saxifrage, - 
Perfian Lilly, Lichnis, Venetian Vetch,. Borrage-leav'd: 
Verbafcum, Alyffon Creticum, blue-flower’d perenniak: 
Moth-mullain, €c¢. There are likewife many Trees 
and Shrubs now. in Bloom, as the Perfian Jeffamine, Ly-) 
lac, Arbor Jude, Laburnum, :double-flowering Peach-_ 
tree, fingle-bloffom’d Almonds, Viburnum, Cockfpur, 
Hawthorn, Honeyfackles, yellow. Jeffamine, Lauruftinus,: 
~ {corpion Senna ;. with fome Pears,. Cherries,.. Apricots: 
qi and others. LONE VESEY “Bao R sao yi eee 
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~Kircuen-Garpen. In this Month the Weather is 


commonly unfettled, the Nights frequently frofty, at- 
tended with blighting Winds therefore a Gardiner can- 
not be too careful of the tender Sprouts of Plants and 
young knit Fruit. 1 8om 


Continue to hough your Crops of Carrots, Parfnips, - 
Radifhes, Onions, Leeks, -€'c. thinning them out to pro- 


per Diftances. 


Plant Kidney-beans the beginning of this Month in dry _ 


Weather (for Wet will deftroy the Seed in the Ground) 
and light Soi/, in Lines about three Inches apart. 


Plant alfo Garden-beans to fucceed other Crops; and - 
fow Rouncival, and other large forts of Peafe, to fucceed 


thofe fown inthe former Month. 


It is the beft Time in the whole Year to plant Slips or 


. Cuttings of Sage, Rue, Refemary, Savory, Lavender, Ma. 
ftick, Stechas, &c. in moift Weather. 


It is not ftill too late to fow Thyme, fweet Marjoram, 


fummer Savory, €&c. becaufe they do not fucceed fo well 
if they are fown too early. 

Sow gll forts of fallad Herbs in your Borders, fuch as 
Rape, Radifh, Muftard, Turnip, €c. every Week ; for 


at this Time they will be foon too large for Ufe. Obferve | | 


to fow them in a fhady Place, if the Heat increafes. . 
- Sow Spixage in fome moift Place for the laft Time. 


_ Sew all forts of Cabbage Lettuce in a moitt Soil, to fuc-' 


ceed thofe fown in the former Month. 


- 'Tranfplant Si/efia, Cos, and other large kind of Lettuces, : 


which were fown laft Month. 


Sow Turnips on a moitt Soil, to facceed thofe fown lat 
Month. it 


Take care to weed your Beds of Mint, Parfley, Tar.’ 


| ragon, ‘Fe. for if the Weeds get a-head, they will weaken. 
and fpoil them. i eae st pels 


Itis a proper Time now to plant the Cuttings of Tarra-! 


gon, Mint, Gc, and to make new Beds, for a Bed will 
feldom laft above two or three Years. oblgtee Soa! 


_ Now fow Spanif> Chardones in the natural Ground .for: 


a fecond Crop; put four er five Séeds in each Hole, at’ 


about five or fix Foot diftance ; and'when they are come’ — 


up, leave only one ftrong Plant growing in a’ Hole for: 
blanching. a Ob 
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Sow Sel/ery upon the natural Ground, or upon fome 
dpeaynt Hot+bed, to fueced thofe fown laft Month. 

Sow likewife Pullainr n the natural Ground. : 

‘arse fome Seeds a the “Na afturtiua Tedicum upon Hot 


Tranfplant young Se//ery-plants into Beds of rich Soi/, 
at about three Inches diftance, obferving to water them. 
regularly, until they have taken Root. 

You may yet flip and plant Artichoaks upon a moilft 
Soil, otherwife they will not do fo well as thofe planted 
the laft Month. 

“About the latter end of this Month, you fhould look 
over your Artichoaks, and draw out all the young Plants 
which have been produced fince the Stocks were flipp’d, 
otherwife they will reb the Plants that are left for Fruit, 
and make the Fruit {mall. 

Now plant out your Colliflower-plants that were raifed 
in February, for a latter Crop. F 

You myft be careful to cover the Glaffes over your early’ 
Cucumbers and Melons, if the Nights are cold; for the 
young Fruit is very apt to fall off where the Buds are: 
grown cool.. ) 


» 


Produds of the Kitchén-Garden. 

Sprouts of Cabbages, Broccoli, and Savoys; all forts _ 
of young fallad Herbs, as Dutch’brown Lettuce, Crefles,, 
Radifh, Turneps, Spinage, Muftard, Burnet, Tarragon, 
Onions, Scallions, Purflain,. and Teekes; Par{nips, young: — 
Carrots, and. Afparagus. About: the latter End of the. Sa 
Month, Kidney-beans, Peafe, and Cucumbers; as alfo Lec 
Goofeberries. : “ty 

MAY. 
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Fruit-Garpen. Look over your Wall and Efpalier’ 
Trees at the beginning of this Month, carefully difplacias 
fore-right Shoots, or fuch as are luxuriant’ or ill placed ; 
and train regularly to the Walls.or Efpaliers all fuch kindly 

Branches as you would preferve, which will ftrengthen. 
_ your Fruit-branches,. and admit the Sun and Air to the: 

Fruit. Thin Apricots and Peaches at the. beginning of 
_ this Month, obferving not to-be over covetous in letting 
. too many remain on, which certainly fpoils the Trees: 
4 ont the next Year ;- and in thinning thefe Fruit, you: 
. ely | R 5 7 dhoglde 
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rae obferve never. to jlet- two.-or ‘more grow yt Re ; 
for let them always grow fingle, and they will not only, 
be the larger, but.the better favour’d... [rain the .Bran- 
ches ‘of your Vines clofe to the Wa// in a regular manner, 
and ftop fuch Shoots as have Fruit on them at the fecond 
or third Joint beyond the Fruit; but obferve that thofe 
Shoots which are defigned to bear next Year, muft not be: 
fopped till next Month. Rub off all weak training Bran- 
ches.clofe to the Places from whence they are produced ; 

and. if you mind fo, to do, you’ need. never diveft the 
Shoots of their Leaves, to admit the Sun to the Frat. Tf 


the Weather proves moiit, you mutt be careful every Morn-- 


ing and Evening, or after a warm Shower, to look after: 


'~ Snails, thofe being the Times of their coming out of their 


Harbours ; they are great Enemies'to Fruit. Refreth and 
water, fhould the Seafon prove dry, all thofe Trees which, 
have been lately planted, letting their Branches be fprink- 


led all over, to wath off all Dirt and Filth. You. fhould: 


be now careful.to keep the Borders about ‘your Frait-frees 


free from Weeds, and ftrong growing Plants,, whichsex 
hauft the Goodnefs of the Soil, ;and, thereby. prejudice the 
; ‘Trees. In the middle of this Month, look over the,Grapes: 


in your Vineyard ; difplace all dangling Shoots ; ftop thofe 
which have Frudt on them, and faiten them to the Stakes, 
which will prevent their being broke by the Wind 3~ but 


mind to let thofe Shoots you defign for next Year's bear- 


ing be trained up to the Stakes, and not ftopped till next 


- your Vineyards very free from Weeds, &c. ‘for they very: 


Month : Keep the Ground between the Rows of Vines in 


much prejudice the Vines. About'the End of this Month, 


of with the Bafs. 


~ Jet the Clay be broke off from fuch Trees as were grafted 


in the Spring ; which done, loofen their Bandage, other- 
-wife they are often apt to break isis WAKE they are Be 


Fy 


The Fruits yet lafing, or in their Prime, are thefe. 


rh en Pile’s Ruffet, Pontme d’Api, Oaken- pin, 
- John Apple, Winter Ruffet, Golden’ Ruflet, Stone-pippin, - 


and oftentimes the Golden-pippin and Nonpareil, and 
i fome other Apples of lefs Account. And thefe Pears’; 


é an 


, 


Hg times the Cadillac, With thele Cherries; the May and. 


_ Bergamot de Pague, l’Amozelle or Lord, Chgye’s Green, 


Bery du Chaumontelle, Parkinfon’s Warden, and fome- 
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- WoNow-the: Cuctimbérs and Melons, :as well thofe made. 
_ in Febraary,yas thofe planted laft Month, muft be carefully: 
_ Shaded with Mats inthe Heat of the Day, for the Sun is 

too violent for them through Glaffes ; ‘nor are they able 

to endure the open Air, to which they are often expofed; 

for being brought up tenderly, their Vines harden and 
dry, when expofed to the Sun. . Ea ny Si 

* In the beginning of this Month, fow Cucumbers in the 
natural Ground, ona frefh light Soil, and it will afford you 
plenty of Fruit in Fuh, both for pickling ‘and Sallads. 

* Towards thé latter énd of this Month, fow fomé Durch 
brown Lettuce, and common Cabbage Lettuce, in an open 
Situation, to fupply the Kitchen in Auguft and September = 
and if you fow them thin, and let.the Plants be houghed 
out to a proper Diftance, you need not tranfplant them., 

* Tranfplant Imperial Silefia, and Cos Lettuces, to fuc- 
eeed thofe, planted laft:Month. .~ hie, 

» Now fow Finochia im a‘rich, light, moift Soil, to: fue ne 
eeed that! which was fown the'laft\Month.» 0 ogee 

Sow Peafe, and »plant Beans, in‘a moift Soil, for a lat-' 
ter ‘Crop.inis ile 1 vO sol sizer (eet. Ot 

»Sow Endive very thin, to be blanched without tranf 
planting. ths ig Tia cue 

: Plant Kidney-Beans for a fecond Crop. ~ RR Aa 

« About the middle of this Month, fow Colliflowers for 
Winter Ule. : oH Mpbticicis | 

 Tranfplant Cabbages and Savoys for Winter Ufe. 

« Tranfplant Sellery into Drills: for blanching, if your’ 
Plants are large enough. © RW TRO SANE et 

| Tranfplant Radifhes for Seed, obferving to makechoice’ 
of thofe which have long, ‘ftrait, well-coloured Roots, and! 
{mall Tops. Fi TEMS ee 

Hough your Winter Crops of Carrots, Parfnips, Beans,* 

Onions and Leeks, to keep them from Weeds,’ arid it will : 

fate much Labour the fucceeding Months. SiR desi Sea ¥, 
It is not yet too late to plant Slips of Sdge, Rofernary,» 

_ Hyffop, Lavender, Maram, Mattick, and fome’ other® 

aromatick Plants; but obferve.to fhade and water them’ 

- untilthey have taken Root. tT ae ae 
Sow Turnips a fhort Time before Razz, ‘and it will 
_ bring up the Plants very fogn. | a 
_~ Look over your Artichoaks again in this Month, and _ 

_ pluck up all the Plants from the Roots, which have grown: 

Bee : NB i Ae fince - 
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fince the Stocks were flipp’d.. You fhould likewifecut’ off 
all the {mall Artichoaks which are produced from the Side 
of the Stems of the Artichoaks,  otherwife they will ap 
the ie ge onthe Top very fmall. 


” Produits of the Kitchen-Garden.  — | 
Sighs: Radifhes, young fallad Herbs, feveral forts 


of Cabbage Lettuce, Mint, Sorrel, Baum, Winter-favory, — 


Buglos, Borage, Tragopogon, fpring Coleworts, young 
Onions, Sives, Cucumbers, Melons, Afparagus, Colli- 
flowers, Cabbages, young Carrots, Peafe, Beans, early’ 
Artichoaks, Kidney Beans, Purfban. Mixtures of young: 
Burnet, &c: Alfo green Saeecr sar 


¥ UNE. 


Fruit-Garpen. Towards the middle of this Month 
you may, in an Evening, or cloudy Weather, begin to 
inoculate your Stone Fruits, beginning with the mafculine 
Apricot, which is fit to bud ;: and fo on with the other: 
forts, according to the Time of their Fruits ripening. 
You may now again look over your Wall and. Efpalier: 
Trees, and take off all luxuriant Branches, and thofe that 


are ill placed or fore-right, and train the others regularly. 


and at proper Diftances againft your Wall, fc. but you 
muft mind to pull off but few Leaves, left you expofe 


_ the Fruit to too much Heat in the Day, or Cold in the 


Night. Thin your Neétarines and Peaches, if not already 
done, and do not fuffer more to grow than the Trees 


will bear without damaging them; I would advife they: 


fhould be four Inches apart, which will vaftly ftrengthen 
the Trees, and improve the Fruit. As Szaz/s and other. 


Vermin are now apt to deftroy your beft Fruits, fo you. 
muft be very diligent in deftroying them. You fhould 


now  faften to the Wall, or Efpalier, thofe Shoots that are’ 


produced from your Trees that were tranfplanted the laft. 


Seafon ; if the Weather be- dry, obferve to water them, 


and preferve Mulch round their Roots on the Surface, 


which will prevent the Suz or Winds drying them. in 
order to prevent the Nourifhment of the Ground’s being- 
exhauited, you’ muft now clear the Ground round. your 


Trees from Weeds, or other Plants, and the Fruits will be. 


larger and better tafted by your fo doing. ‘That the 


‘i pate may have the Benefit of the Saz and 4ir,. Hy 
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is doubtlefs very neceffary at this Seafon, you fhould faiten 
up your Branches to the Wall, and cut off all weak trail- 
ing Branches or fide Shoots, the negleét of which will occa- 
fion your Fruit to be late before it be ripe, or give it a very 
ill Tafte, and likewife prevent your Vines bearing as they 
otherwife would do the Year following: 6 


The Fruits yet lafting, or in their Prime, are thefe.  . 
Appies. Oaken Pin, Deux Ans or John Apple, 
Golden Ruffet, Stone Pippin, Pile’s Ruffet, and fome other 
Apples of lefs Account. And thefe Pears, Lord Che- 
ney’s green Englifh Warden, black Pear of Worcefter, 
and Beze de Chaumontelle. There are likewife feveral 
forts of Strawberries, with Goofberries and Currants ; the. 
mafculine Apricocks ; and thefe Cherries, Black Heart, 
White Heart, Kentifh, Duke, and Flanders Heart. In 
the hot Beds are Anana’s or Pine-apple, and in the For-. 
cing-frame, Peaches, Grapes, and Neétarines. 


Frower Garpven, Green-Houss, &c. Take up, 
wath, and lay on Mats to dry in the Sun, all fuch bul-’ 
bous Roots as may have done blowing, and when they 
are well dry’d, lay them up. You fhould vifit the Ponds, 
Rivers, Bogs, and Ditches, in which you will find choice 
aquatick Plants, which will make a very pretty Show a- 

_ mong your other Plants ; you may tran{fplant them tho’. 
they are flowering, but you fhould obferve to give them the. 
fame Depth of Water in your Water Tubs as they had 
in the Place you took them from.’ Lay your ftrong Car- 
nations, Double {weet Williams, and»Pinks, as will bear: 
it, picking off the {mall weak Buds, which do but rob 
the larger of their Nourifhment, giving them) now and; 
then a little Water. ‘Thofe Carnations that have large: 
‘Pods, and begin to burft on one fide, fhould now be: 

helped, by gently opening the oppofite fide with a fine 
Penknife, taking care not to touch the Leaves of the 
Flower, and then they will not featter, but open equally. 
and f{pread broad and fine; after which cover them with: 


‘Glafles to keep them from the Heat of the Sun. Be 


careful to deftroy Earwigs and Ants, which are very de- 
* ftrudtive Infe&ts among your Carnations. You may. now 


_ gather the Seeds of Polyanthus and Auricula, and mind: _ 
_ to preferve them in the Seed Pods till youfowthem. At: - 


> Beginning of this Month you may, tranfplant) from) 
b4de3, Life | ene May RIE ET Si. 
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your Hot-beds into the Borders of your Flwer-Garden fe- 
veral annual Flowers, as the Indian Pink, Amaranthus, 
- African, French Marygold, French Apple, Convolvulus, 
Balfamines, Capficums, and others, minding it be done 
in a cloudy Day, or in the Evening, and feeing that they 
have fome Water given. them, which will fettle their. 
Roots the better. ‘Take up and tranfplant fuch bulbous- 
rooted Flowers as do not facceed well if their Roots are 
kept too long out of the Ground, fuch as the Narciflus, . 
Dens canis, Saffron, Cyclamen, Friti//aria’s, and Colchi- 
-cum, Such of your Aloes as have Occafion for larger 
Pots may now be tranfplanted, taking carefully off their 
decay’d Leaves, and you may now bring them abroad, 
together with your Euphorbiums, Torch Thiftles, and 
your tender Tithimals, and when you have fo'done, clean . 
them from Duft. Take off Cuttings from the Torch 
Thiftle and Eupborbium, let them lie in the Sun to heal 
their Wounds, then put them in the fame Earth as was: 
directed for the Indian Fig. Tie up to ftrong Stakes your 
tall autumnal Plants that are yet to blow, and cut off 
thofe Stalks that are decaying from fuch Floqwers as have: 
done blowing; fuch Off-fets and Suckers as grow about: 
the Roots and Stems of your Aloes, may now be taken 
off, and plantedin Earth made of fifted Rubbifh of old; 
Brick-Walls one Third, which fhould be mixed with well: 
fifted light rich Earth; let them lie abroad 15 Days, and: 
then fet them in your Hot-bed, giving them a little Water 
till they take Root. Thofe Hyacinth Roots that were: 
laid in Beds in former Months to ripen, fhould now be 
taken up and cleared from Fi/th, then lay them on Mats. 
to dry. m a. fhady Place, and then put them in Boxes 
or Drawers where the Air can have free Accefs to them, 
otherwife they will turn mouldy. ‘Thofe Roots of Ra-~ 
nunculus, Tulips, and Anemonies, whofe Leaves are des: 
cayed, fhould now be taken up, laid'in Mats in a fhady 
Place to dry, ‘and put up in Boxes or Bags where Rats. 
and Mice cannot get at them, tillit is a proper Seafon to: — 
plant them again» » As your Oranges are now in Flower,’ 
you fhould pick :off the Bloffoms where they are too) 
thick, andigive them! Water very frequently, but-a little: “) 
at a’'Time, which will fet their Frai#. Your: Myrrhs: — 
fhould likewife now have frequent Water given them, nor’ _ 
can you hardly give them aE 2 
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rally grow in marfhy Grounds. Such perennial. or bien-, 
nial fibrous-rooted Plants as were not tranfplanted. laft 
Month, fhould now be put into Nurfery Beds, where 
they muft remain till Autumn, and then place them to. 
remain in the Borders of your,Flower Garden, I mean. 
fach as thefe, Holly-hock, Scabious, Dames Gilly-Aowers, 
Columbines, Canterbury-bells, Pinks, Stock-July-flowers, 
{weet Williams, and. French Honey-fuckles; let thefe 
be firft raved thus: The, firft Seafon in your Flower 
Nurfery, andthe next brought out to blow in your Flower. | 
Garden. In Beds made of light rich Earth,. and thaded, 
plant your Cuttings of Lichnidea’s, double {carlet’ 
Lichnis, double fweet Williams, and Pinks, if you would. 
increafe them ; let them be duly watered, and they will 
foon take Root. .You, may continue. to tranfplant An- 
nuals after Rain; and to fow others to fucceed thofe fown 
‘lait Month. Hal's 
.. Plants, &¥c. now in Blom. 
_ Female Balfams, Lark{purs, Convolvulus, white Lilly, 
red Day Lilly, and Orange Lilly, African and French 
Marygolds,.. Tangier Pea, Everlafting Pea, and {weet-. 
{cented Pea, Amaranthus, Canada, Golden Rod, Candy 
Tufts, broad-leay’d upright Dogs-bane, Venus Looking- 
glafs, Apocynum, dwarf Annual Stocks, Lillii convallii 
flore, Stock Gilly flowers, yellow. Aconite, double fearlet 
and dwarf Lichnis,. horned, Poppies of feveral forts, Role. 
Champions, .Capnoides, doubles and fingle fweet Wil» 
liams, white .black and yellow Swallow-wort, Campa= 
nula, Veronica's, |Fox Gloves, Blattaria, Muleins, Sea-: 
pinks, Flammula Jovis, Periwinkle, Hyflop, Cyanus of 
feveral forts, Claries,.Martagons of feveral forts, Oriental: 
Buglos,; Monks-hood,. double Petarmina, Sun: Flowery 
{weet Sultan, Hollyhocks, Xeranthemums, Nafturtium 
Indicum, Coronilla Herbacea flore vario, Gentian, Jacea; 
Virginian Spiderwort, Snap-dragons, Santolina’s, Acan- 
thus, Willow Weed or French Willow, -Linaria’s, Tree’ 
Primrofe, yellow, and purple Loofeftrife, {carlet Beans; 
bulbous. fiery. Lilly, Poppies of | divers kinds, ( double. 
Catchfly, Flos Adonis, Lobel's Catchfly,.Wenus Navel-) 
wort, red and white French Honeyfuckles, double and 
fingle white Wall-flower, Gentianella, -Peach-leav’d Bell 
Elower, Lychnidea caroliniana, Chryfanthamums, Nigel- 
: Caltha Africana, Hieraciums, Varelianna anne em 
boc ¥ ; a ae ae) § CSy 


( est 


7 


IRE op 2 ees. a f.~ abun .% 
380 The Gentleman's Bett Guide. 
des, Eupatoriums, Afphodels, Phalangiums, Smilax, Sea 
Lavender, Helianthemums, Calcedonian Iris, great blue 
Wolfs-bane, Fraxinella with purple and white Flowers, 
Africans, Sea Ragwort, yellow perennial and 'Fangier Fu- 
mitories, white Hellebore, Corn Flags of feveral forts, 
Thrift of feveral forts, Indian Scabious, Spanifh Figwort, 


. 


Columbines of divers Colours, Savory, double Ragged ~ 


Robbin, Tradefeont’s Spiderwort, red and white Batche- 
lor’s Button with double and fingle Flowers, Leucanthe- 


mums, Oriental Ox-eye with red and white Flowers, ~ 


Greek Valerian with blue and white Flowers, Ornithoga- 
lums, Bloody. Crares-bill, bulbous Iris, and red and 
white Garden Valerian. Befides, there are feveral other 
Trees and Shrubs which are now in Flower, as the Olive, 
Bladder Senna, Pomegranates with double and fingle 
Flowers, Oranges, Lemons, broad leav’d yellow Jefia- 
mine, Geraniums, Ficoides, white Jeflamine, Sedums,’ 
Rofes of feveral forts, Frittillaria crafla, Tamarifk, Ole- 
ander, Virginian Sumack, Spanifh Broom, Doricnium, 
Hellebore, Althea frutefcens Brioniz folio and flore par- 
vo, Indian-fig, Oleafter, fome Carnations, Frutex trifoli- 


atus Ulmi, Samarris, double flower’d Featherfew, Nettle- — 


tree,” Valerian, upright {weet Canada Rafberries, Orchis, 
Lime-tree, Antirrhinum, fhrub Cinquefoil, Tree German- 
_ der, Lupine, late red Dutch ever-green and long blowing 


Honeyfuckles, China Pinks, Catesby’s Climber, or Caro- ms 


iina Kidney-Bean-tree, Spirea falicis folio, fcarlet flower- 
ing Horfe-chefnut, Tulip-tree, Cytiffus Lunatus, Mallow- 
tree, Syringa, perennial fhrubby “Lamium or: bafe’ Hore- 


hound ; with many more: Likewife thefe in the Water- 
tubs, Double white Nymphea or Water Lilly, the fingle 
Yellow, the Water Violet, ‘and Water Milfoil, with fome- 


others. . 


Kitcurn-Garpen. In this Month great Care and 
Diligence ought to be ufed to defend the Plantations a- 


gainit the too violent fcorchings of the Sun, more efpeci- 
ally to: have a watchfal Eye upon fuch Plants as have — 


been lately tranfplanted, to refrefh them with moderate 
Water. : , | ja Fest sal 


In the Beginning of this Month ‘tranfplant Cabbage: , 
and Savoy Plants in an open fpot of Ground, for eer r 


Ufe. erik 
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+. ¥ouw fhould now prick out into Beds of rich Earth the 
Colliflower-plants fown laft for Winter Ufe ; but you muft 
take care to fhade them till they have taken Root, and 
be fure to water them duly. 
Hough your Parfnips, Carrots, Turnips, Onions, Beets, 
Leeks, &c. . | 

Take care to fhade your Melons in the Heat of the 
Day, if the Weather be warm. 

Sow Kidney Beans to fucceed thofe planted in Afri. 

Sow fome brown Dutch Cabbage Lettuce for a late 
Crepatiac i 

Now tranfplant fuch Lettuces as were fown in May. 

You may yet fow Radifhes and Endive. 

Continue to fow all forts of {mall fallad Herbs every 
three or four Days ; for at this Sea/on they will foon grow 
large enough for Ufe. 

, df the Weather be dry, gather all forts, of Seeds that 
are ripe, {preading them to dry before they are rubbed or 
beaten. 

_ Alfo gather Herbs (if the Weather be dry) for drying, 
of fuch forts as are now in Flower; and let them dry 
leifurely in a fhady Place, and not in the Su. 

Tranfplant Leeks in a light rich foil. ; 
_. Now thin the Finnochia Plants fown in the former — 

Month, allowing them Room enough to grow. 

_. The Broccoli fhould now be pricked out which was 
Sown in May latt. "7 
» Sow fome Broccoli in the beginning of this Month for 
a fecond Crop. _ : 

_ . Sow Finnochia to fucceed that which was fown in the 
former Month. 

Tranfplant Sellery for blanching. 

_ Sow Roncival Peafe about four or five Inches apart, 
_and they will produce a good.Crop in September. | 
.. Deftroy the Szai/s Morning and Evening, and after 
fhowers of Rain. . | 

Take care to keep your Garden free from all forts of 
Weeds, otherwife they will {poil whatever Plants they 
arenear. 
Tee Produ&s of the Kitchen Garden. 

Colliflowers, Cabbages, young Carrots, Beans, Peafe, 
Besant Artichoaks, 'Turnips, Melons, -Cucumbers, 
Kidney Beans, Cabbage Lettuces of divers forts ; as all 
= orts 
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eforts of young Sallading, as ‘Crefits, ‘Mvftard, -Chervil, 
“Rape, Radifh, Corn-fallad, Onions, Purflain, Endive, &. 
tall forts of fweet Herbs, as Lavender; ‘Fhyme, Hyfop, — 
Winter Savory, Marum, Mattick, €¢c. Alfo Sage, Rofe-_ 
mary, Mint, Baum, Criganum, Pennyroyali ‘Pariley, Sor- : 
rel, Burnet, Borage, Buglos, Gc. Alo Rasberries, Cur- — 
‘rants; Goolebeiries, Fe. ak x sine a 


* 
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not to have look’d ovet your Wa// and Efpalier opis and 
rubb’d off all luxuriant Branches and fore-right Shoots, 
‘and’ to have trained in due Order‘all thofe that are to» 
‘remain, that the Fruit ‘may have the Benefit of the Sun, 
be fpeedy | now in doing it, or your Fruit will lofe its Fla- — 
swour. ’ In'an Evening or cloudy ‘Weather you may bud © 
-all thofe forts of ‘Fruits that were left undone laft Month. 
Cut off all Suckers that arife from your young Fruittrees 
-in the Nurfery; and ‘they will thrive the better ; alfo hough — 
up and clean the Borders near your Frait-trees and your — 
Nurferies of young Trees from Weeds, which do much — 
Damage to them, by taking from them their’ proper Nou- | 
»rifhment.’ ‘As‘-your Stone Fruit are now apt tobe very. 
miich damaged ‘by: Snails,’ fo you fhould be careful to de- 
‘troy'them inthe Mornings and Evenings,’ but more ef- 
pecially after a Shower of Rain, when they*come Out ih _ 
‘great Numbers, and maybe eafily taken’ and” deftroyed. 
As Pifmires, and efpecially Wafps, are ‘how’ very trou- 
‘Blefome, and deftioy your’ choiceft Fruit, {6 you fhould 
hang upon your Walls, among your Trees, feveral Phials 
of Sugar or Honey-water, which will drown great Num- 
-bers of them that are tempted m by the’Sweetnefs of the 
Liquor. »s‘Thefe who’ have a Vineyard)’ or‘ éven ‘Vines 
‘againft a Wall, fhowld now be careful in looking them 
over, and difplacing all dangling Shoots in fuch’a manner 
asthe Fruit may’ not'be'too much covered with’ Leaves, 
‘but take no‘Leaves off the Branches that are-left, for they 
are very neceflary to the Growth of the Fruit ; and you 
mutt be fure to keep the Ground between your Rows 
Vines clear from Weeds or other Plants, which, if fuk 
et to Anke at this bie nine will moch i sobs them." 
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The Fruits yet lafting, ov in their Prime, are thefe, . 
) YApries. © Deux Ans or -John Apple, Stone Apple, 
“Oaken Pin; Summer Cofting, Pomme de Rambour, 
Summer Pearmain, white Jennetting, Margaret Apple, 
Stubbard’s Apple, and Codling, And thefe Pears 3 the 
LordCheyne’s green Pear, the black Pear of Worcefter, 
Windfor, CaNliorofat, green Chiffel,, Orange Mutque, © 
Petit Banquette, Jargonelle, Mufcadella Roughs, Cuiffe 
“Madame, Robine, primitive and petit Mufcat; with the 
Bruxelles, Turkey, Orange, Algier, Breda, and Roman 
Apricots :* The white Spanifh, black Amber, Caroon, 
“Amber Heart, Lukeward, Oxheart, Kentith, Carnation, 
and Gafcoign Heart Cherries: 'Thefe Plumbs, Gros Da- 
mas, Violet, Chefton, Damoifine, green Gage, Drap 
‘@Or, white Matchlefs, Imperial, Maitre Claude, Mira- 
bella; Violet Royal, blue Perdrigon, Orleans, blue Pri- 
anordian, Jean Hative, and M orocco; there are alf Cur- 
. Tants, Goofeberries, and Rafherries ; with thefe Peaches, 
Royal George, Bordine, early Admirable, Minion, Mon- 
tabonne, red Magdalen, Roffanna, Smith’s N ewington, 
Bellis or Bellows, brown and white Nutmeg, Albemarle _ 
and Anne Peach; and thefe Nefarines, Brunion and 
‘Newington, Roman, Red, Elruge;: and Fairchild’s early 
_ Nutmeg 3 with the Annas or Pine-apple in the Stove. 


X 


*-'Frower-Garven, Green-Hovusp, &e, Continue 
'to'lay fweet Williams, Pinks; and Carnations,’ as they 
‘gather Strength; be often refrefhing them. with Water, 
and cover the Bloffoms with Bafons or Glaffes. » 'Thofe 
flowering Stems that have done blowing fhould be cut 
down, except you keep them for Seed; and continue to 
deftroy the Weeds:in your Borders, for they will now begin 
to fhed their Seed. This is thebet Time for-raifing Myrtles 
_ Of Cuttings ; and therefore take only the moft tender Shoots, 
Place them ‘in ‘the Shade, and let them ‘be watered. fre- 
quently. In: Cafes ‘of light Earth that’ can be removed 
under Shelter in the Winter, you may now fow Tulip- 
deeds, they ‘being now ripe. Let the Bulbs of thofe late 
Flowers, that were not fit laft Month, be now taken 
up, fuch'as the white Lillies, Martagons, and Ornithoga- 
tums ; and tranfplant your Narciflus’s, Hyacinth of Peru, 
Dens Canis, Frittillaria, and-Perfian-and bulbous eit 
yas 335; et 
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Let the Edgings of your Box be now clipped a fecond 
Time, and let your Hedges be trimm’d and your Grafs 
Plats mowed. ‘The Stalks-of all fuch Flowers as begin 
to decay and wither fhould now be cut down; and the 
tall growing Flowers which have not yet blown fhould be 
tied up. Now is the principal Sea/ox for inoculating 
Rofes, Jeflamines, and other forts of curious flowering 
Shrubs and Trees. You may {till continue to make Cut- 
tings of Indian-figs, F ig-marygolds, Torch Thiftles, Se- 
_dums; Tythimalds, and fuch other fucculent Plants. Place 
freth Earth round the Surface of your Orange Tubs, which 
fhould be done four times. Year; and about the zoth 
inoculate Oranges upon Lemon-ftalks, which are prefe- 
rable toall others. You may likewife lay down long fhoots 
of your Arabian Jeflamine. Now let your perennial and 
biennial fibrous-rooted Flowers that were fown late in the 
Spring be planted in Nurfery Beds, and let them have 
Room to.grow there till Michaelmas, and then tranfplant 
them into the Borders of your Flower Garden; fuch as 
‘thefe, Canterbury Bells, F rench Honeyfuckles, | Wall- 
flowers, Hollyhocks, Carnations, Pinks, and Stock July- 
- ‘flowers. Look carefully after your choice Carnations 5 
guard againft Infects, cover them with Glaffes or Bafons 
to keep off the Sun and Rain, and when they begin to 
burft, open. the Pods. with a fharp Penknife. on the. con- 
trary fide, taking care not to touch the Leaves of the. 
Flowers. Uf you now prune.and tie up all fuch. exotick 
Plants as grow diforderly, they will be covered with frefh 
thoots before-they are fet\in the Houfe. If you would 
increafe your double {carlet Lichnis, you may now plant 
Cuttings of it in fome: fhady Border of light frefh Earth, 
and give it refrefhings of Water as the Season requires. 
To prevent your choice Auricula’s being rotted or fpoiled, 
_ you fhould now keep them clear from Weeds. and) all 
decay’d Leaves, and place them. under, fome fuch. fhady 
place, as that nothing may drop on them in wet Wea- 
ther. Plant out in Tubs or Pots of rich Earth your feed- 
ling Auricula’s which came up lat Spring ; place them in 
a fhady Place as before, and let them be gently watered, 
obferving that neither Svails, Worms nor. Slugs, get at 
them. Let fuch Flower-feeds as are now ripe be gather’d, 
dry them well in their Seed Veffels before you beat them 
out, after which, to prevent their rotting, dry them dn 
. | the 
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the:Sun for a Week or ten Days before you lay them 
up. Continue to fow fome Annuals in Edgings, which. 
will blow in September when the Garden wants Floqwers. 
Let all Quarters and Walks of your Garden and Wilder- 
thefs be kept clear from Weeds and Litter; and prune 
fuch Trees as are grown out of Order. At the End of 
this Month take off fuch Layers of Carnations, {weet 
Williams, and Pinks, as have taken Root, letting them 
be planted in Pots or Borders of good frefh Earth, and 
let them remain there till you have an Opportunity to 
plant them where they are to remain for flowering. If 
at the End of this Month you fow fome Seeds of Jacea’s, 
Venus _Navelwort, .Xeranthemums, Indian Scabious, 
Dwarf Annual-ftock, double Lark{pur, {weet fcented Pea, 
the great blue and flefh-colour’d Lupines, and fiveet Sul- 
tan, they will flower earlier, produce a greater Plenty of 
lowers, and grow much larger than if fown in the Spring. 
About this Time the Fruit of the Ananus is ripe, and if 
you cut off the Crow of Leaves which grow on the 
Top, and plant it in light fandy Earth, it will, with the 
Affiftance of a Hot-bed made of Tanners Bark, prefent- 
ly take Root. Now isalfo the Time that the Berries of 
the Coffee Tree ripen; if they are got to a bright red Co- 
Jour, they may be gathered’ for fowing immediately, 
cleaning their Seed from the Pulp; let them be fet fingly 
in Pots of rich Earth about an Inch deep, giving them 
the Affiftance of a Hot-bed, and they will fprout in lefy- 
than fix Weeks Time. _- 


Plants, &c. now in Bloom. 

__ Carnations are now the Glory of the Garden; you 
have befides the fcarlet Lichnis, Virginian Spiderwort, Sun-_ 
flowers of divers Sorts, Caroliniana, Lichnidia, Holly-. 

hocks, red Garden Valerian, Xeranthemums, Leucanthe- 
mums, Capficum Indicum, Amaranthoides, Amaranthus,. »: 
divers forts of Lupines, African Marygolds of two forts, 
Nigella, Spanifh Scorphularia, Larkipur, double Rofe, _ 
“Champion, Annual Stock Gilli-fower, Buphthalmums,, 
double Feverfew, double Camomile, double Ptarmica,. 
Venus Navelwort, Venus Looking-glafs, peach. leaved. 
Campanula, Poppies of feveral forts, African, fweet Sul- 
_tan, Sea Holly, Indian Scabious, Lavatera, Acanthus, An- 
thora, Aconitum luteum, white Hellebore with green 
Flowers, Ornithogalum fpicatum, Day Lilly, fcarlet Mare 
om ', ie tagon, 


me 
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‘ tagon, white Lilly, Hieraciums, blue flower'’d Lathyrus, 


Tangier Pea, fweet fcented Pea, everlafting Pea, Jacea’s 
of divers kinds, Linarea’s of many forts, Antirrhinum 


‘or Calves-fnout, fingle and double Virgin’s Bower, French 


Willow, dwarf annual Stock, fingle and double ragged 
Robbin, Fairchild’s Mule, {weet Williams, Pinks, Helio- 
tropium majus, Coronilla Herbacea Flore vario, double 
and fingle Soapwort, Clove July-flowers, Statice major, 
feveral forts of the great Centaury, Eupatoriums, Cata~ 
nance quorundam, divers kinds of Limoniums, ‘Campa- 


mula pyramidalis, feveral forts of the Globe ‘Thiftle, 


Ricinus or Palma Chrifti, Chryfanthemums, Nafturtium 
Indicum, feveral forts of Mallows, Candy Tuft, dwarf 


‘Lichnis, Starwort of feveral forts, China Pink, Marvel - 


of Peru, Female Balfamine, French Marygold, and feveral 
forts of Golden Rods; befides, there are feveral other 
Trees and Shrubs which are now in Flower, as Oranges, 


Lemons, feveral forts of Rofes, Myrtles, Spanis Broom, 


Coluteas, white Jeflamine, Oleanders, dwarf yellow Jef: 
famine, Geraniums, Canary Hypericum, divers kinds of. 
Paflion Flowers, fhrubby itinking Hypericum, Jeflamine 


_of Arabia, fingle and double Pomegranates, Brazil Jef- 


famine, Virginian 'Trumpet-flower, Olives, Agnus Caftus 
or the Chafte Tree, Capers, feveral kinds of male Ciftus, 
Bean Caper, Ciftus Ledon of feveral forts, Ficoides, Phlo- 
mis or Sage Tree, fome Aloes, Oleafter, Sedums, fhrub 


-Cinquefoil, Dittany, Spirea with Willow Leaves, Amo- 


‘mum Plinii, Qpirea with Marfh Elder Leaves, Convolvu- 
lus, Althea Frutex, Amaranths, Cytiffus lunatus, Tulip 
‘Tree, Catesby’s Climber, Frittillaria crafla, Bladder Senna, 


feveral forts of Apocinum, Dutch Honeyfuckle, Afphodel, 


_ ever-green Honeyfuckle, Tuberofes, long blowing Honey- 


fuckle, Cardinal Flower, late white Honeyfuckle, double 


fearlet Lychnis, fcarlet Virginian Honeyfuckle, Campa- © 


nulas, Virginian Sumach, Myrtle leav’d Sumach, Genitta, 
Capficum, Tinctoria, Geniftella, Eagle Flower, Ketmias, 
Fox Gloves, Everlafting Flower, fcarlet Bean, fome 
double Poppies, Gentian, Veronica, Stock July-flowers, 
Indian Fig, Arbutus, and fome others. im’ 


Krrenes-Ginpen. In this Month you mall ke 
care to water all fuch Plants as have been lately tranf- — 


planted ; and do this Mornings and Evenings. ‘' 
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Now diligently deftroy the Weeds in every Part of the 
Garden, otherwife they will greatly injure the Plants. 

Sow the laft Crop of Kidney Beans in the beginning 
of ‘this Month, where they may have fome She/ter from 
frofty Mornings in Autumn, to bear in September and Oéo- 
ber. If the Ground happens to be dry when thefe are 
planted, the Beans fhould be foak’d fix or eight Hours in 
- Water before they are planted. 
- Sow Coleworts, Carrots, Turneps, and Onions, the be- 
ginning of this Month, to ftand the Winter for Spring Ufe. 
_ Sow Spinnage about the Middle of this Month for Win- 
ter Ufe. | 

You muft duly water your Cucumbers in dry Weather, 
which were brought up under Glaffes, being now in full 
bearing, otherwife they will: decay. : 

Earth up Cellery in Drills, and plant out a new Parcel 
to fucceed the former. aa 

Sow Chervil for Winter Ufe. phy : 

'Tranfplant Endive for Blanching againft Winter. 

Make a Mufhroom Bed, not above two Inches thicke 
with Earth. . ie 

Sow fome Col/ifowers about the Middle of this Month 
to ftand the Winter. a 

Plant out Co//ifowers te bloffom in September. 


- Plant Cabbages and Savoys for Autumn and Winter Ufe. ‘ 


Now repair your young Afparagus Beds with frefle 
Plants where any of them have failed. Let this be done 
in moift Weather. as, 

In this Month pull up Onions, Garlick, Rocambole, 
Shellots, &°c.. when their Leaves begin to wither, obfer- 
ving to fpread them in a dry airy Place, that they may be’ 
.perfeily dry before they are laid up for Winter Ufe. 
. Gather fach Seeds as are full ripe and’ coloured in their 
Hufks, and let them dry in an airy Place till they are 
hard, and then rub or beat the Seeds out of the Hufks of 
Pods. » ‘ es 
) . Produ& of the Kitchen Garden. ye 
Peas, Beans, Kidney-beans, Colliflowers, Cabbages, 

Artichoaks, Carrots, Turnips, Beets; all forts of Sallad 
Herbs, as Cabbage Lettuce, Purflane, Tarragon, Burnet, 
young Onions, Cucumbers, Radifh, Rape, Muftard, Cre/-_ 

Jes, Cellery, and Endive; Finochia, Garlick, Rocam- 
» \bole,: &c.. SSRs HESS 
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Fruit Garpen. To prevent your choiceft Fruits be- 
ing gnawed and fpoiled by Snails and_ other Vermin, you 
muit now carefully look over your Wall Fruit-trees, and 
deftroy them, Place Phials with Honey or Sugar Water, as 
mentioned laft Month, to deftroy Wafps; and endeavour 
to defend your choice Grapes, Pears and F igs, from’Tom- 
tits and Sparrows, or endeavour to deftroy them, for they: 
are great Devourers, and will peck them off or half way, | 
as faft as they ripen. Faften in due Order all thofe Bran= 
ches of your Fruit-trees.as may have been difplaced: by 
Winds ; in doing which, take care not to rub of the 
Leaves. Now look for the laft Time this Seafon over 
your Vines, whether againft your Walls or in your Vine- 
yards, and take off all fore-right or trailing Branches that 
may have been produced fince your laft looking over 
them, and faften all loofe Branches, that the Fruit may _ 

bave the Benefit of the Sun and Air te ripen them: And 
_ as the Sun may dry up the Moifture of the Ground, you 
fhould clear away all Weeds between your Rows of Vines 
in your Vineyard. Clear the lower Part of the Stocks of 
your Fruit-trees from Shoots; keep the Ground round 
them clear from Weeds, and untie the Buds which were - 
inoculated lait Month, or the Bandage will pinch the 
Bark of the Stocks too much, and prevent their growing 
equally inthe Part where the Bud is put in. » | 


_. The Fruits yet lafting, or in their Prime, are thefe. 

_ Appyes. Summer Pippin, Codlin, Summer Pearmain, 

Summer white Couftin, and Margaret Apple. And thefe 

Prars: Ruflelet, Cailot Rofat, Summer Bonchretien, 

Poir Rofe, Grofs, Oignonet, Magdalen Pear, Caffolette; 
green Orange, Amber Pear, Muicat. Robine, Poir fans 

peau, long italk’d Blanquette, Musk Blanguette, Gros 

Blanquette, Orange Musk, Cuifle Madame, Jargonelle, 

and Windfor ; with the Murray, Temple's, Italian, Brug- 

non, Newington, Roman, Red, and Ebruge Ne¢tarines, 

Thefe Peaches: Royal,George, Chancellor, purple. Al- 

burge, Teton de Venus, Montaubon, Nivette Peach, 

Albemarle, La Chevreufe or belle Chevreufe, Violette 
Hative,. Bellows or Bellis, Noblefs, Italian Peach,. Mig-, . 
“ ; h Bade -ponne, - 
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nonne, or Minion, Red and White Magdalen, and early 


_ Newington. ‘Thefe Grapes: White Mufcadine and Or- 


leans, Chafitlas, Munier, black Clufter, the July and 
white {weet Water. Thefe P/ams, Royal Dauphin, Mai- 
tre Claude, prune Monfieur, Apricot Plum, La Mira- 
belle, green Gage, Myrablan, Reine claude, Roche Cour- 
bon, St. Katherine, Drap 'd’Or, Le Royale’ Chefton 
Plum, white Imperial or Bonum magnum, red Impe- 
rial, Violet Perdrigon, Orleans, and white  Perdrigon. 
Thele Figs :, Brunfwick and Cyprus Fig, large yellow 
Italian white, round blue, long white, early white, and 
long blue ; with Mulberries, Filberts, and Nuts; and in 
the Stove, the Anana or Pine Apple. 


Frower-Garven, Green-House, €%c. At the Be- 
ginning of this Month part your Auriculas, and pick from 


' them the dead Leaves, minding to plant only one fingle 


Head in a Pot, and their Bloffoms will be the larger; by do- 
ing thus, youwill have them gather fufficient Strength before 
Spring. You may now tran{plant your feedling Auriculas 
about five Inches apart, putting them in a Border of well 
fifted Earth, and giving them a gentle fprinkling of Water 
after fetting ; you fhould cover them with Mats for a Fort- 
night to fhade them from the Suz. You fhould now alfo 
tranfplant your Layers of fweet Williams and Carna- © 
tions, for if they were timely laid, they will by this time | 
have taken fufficient Root. Plant out your choice Carna- 
tions into {mall Pots filled with light frefh Earth, but 
let. them be placed ina fhady fituation till they have ta- 
ken Root, then place them in an open fituation till the 
End of September, and then place them under a Hot-bed 
Frame to preferve them from Ce/d, but open them in 
mild Weather, left they draw up weak. Now plant in . 
the Beds of your Flower Nurfery fuch Pinks, fweet Wil- 
liams and Carnations, as you intend for the Borders of 

your Pleafure Garden, letting them remain there till the 

middle of September; then take them up witha Lump 

of Earth to their Rosts, and after having dug the Borders 

of your Pleafure Garden, plant them therein with other 

Flowers. ‘Tranfplant your Polyanthus upon a fhady Bor- 

der, and divide the old Roots. Sow your good Seeds of 


the bulbous Iris, Frittillaries and Razunculus, and cover 


the Seeds with fine fifted Earth. Let your Anemony and 
? | $3 Tulip. 
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Tulip feed, which were fown laft Month, be now fha: 
ded, Remove thofe Bulbs of Iris’s, Frittillaries, Hyacinths 
ef Peru, Narciflus, Martagons, Lillies, Crocus, Crow 
Imperials, Snow Drops, Peonies, and Flag Iris, whofe 
Leaves are now decayed. Plant fingle Anemonies... Let 
the withered Stalks of fuch Flowers as have done blowing 
be now cut down, and let their Roots be parted for In- — 
ereafe. Mind to gatherinadry Day all fortsof Flower- 
feeds as they ripen ; then lay them in the Sun to dry, and 
fo preferve them in their Pods till the Seafon for fowin 
them. Towards the End of this Month cut the fonigled 
Orange Stocks from the bearing Trees, and be’ careful 
to do it gently, left you break the new grafted, Branches 
from the Stock; guard them from high Winds, and 
Jeave the Clay on them till the Spring following. « “Thofe 
Myrtle and Orange ‘Trees as were not tranfplanted in the 
Spring fhould now be tranfplanted. Faften all your tall 


s growing Plants to Sticks, to prevent their being blown 


down. ‘Tranfplant Polyanthus’s and Primrofes, mindin 
to fhade and water them till they have taken Root, aa 
let the, Earth be clofed down to their Roots. Let your 
Cuttings of ‘Torch Thiftles, Aloes, Judian Figs, &c. not 
be ufed too tenderly in the Hot-beds, but give them Air, 
and they will harden againit the Winter. \ Let your’Slips 
of Pinks be planted in your Nurfery, as they may be 
planted out in the Spring following. If the Weather 
proves dry, you mutft now be careful to water, your an- 
nual Plants that are in Pots, or they will foon lofe their 
Beauty ; and fuch of them as are tender muft be removed 
under fhelter in cold Weather, as they may the better 
perfect their Seed. Now make Layers of all forts of | 
Shrubs and Trees which remain abroad all Winter, ob- 
ferving to lay down the moft tender Shoots. Near the 
End of the Month prepare Beds to receive your fine Tus 
lips, Ranunculus, and Hyacinths, letting the Earth fettle 
before the Roots are planted, otherwife there will be 
Holes in the Earth about thofe places which will held 
Water and rot the Roots. Let all parts of your Flower 
Garden’ be. cleanfed from Weeds, left they thed ‘their 
feed and do you much Damage. ‘Towards the End of 
this Month take off and plant out fach of your Carnation 
Layers as are well rooted in the places where you defign 
they fhall blow; and lay fuch Carnations as were not 
etait } {trong 4 
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ftrong enough lait Month, which you muft not tranfplant 
till. March next; and let your feeding Carnations be 
tranfplanted a foot Diftance. Let the Seeds of Anemo- 
nies, Pulfatillas,Crocus, Ranunculus, Frittillaries, Tulips, 
Hyacinths, Cyclamens, Narciffus, Iris, &c. be now fown 
in Boxes or Pots of light rich Earth, obferving not to 
fow thofe Seeds that are’ thin and light too deep, lett 
they rot in the Earth; -let them be frequently and gently 
- refréfhed with Water, and let them have the Benefit of 
the Morning Sun till about Eleven a-Clock, but not lore | 
_ ger. The Seeds of the {weet Pea, Venus Navelwort, 
Lobel’s Catchfly, Dwarf Annual-fteck, and fome others, 
may now. be fown'on warm Borders to ftand the Winter, 
and they will flower early the following Spring, and pro- 
duce a'great Quantity of Flowers. If you have any old 
- Roots of Carnations that are difpofed to blow late, put 
them now in Pots of frefh Earth to fet in the Green-Houfe 
in OGober, and by this means you may have goed Flow- 
ers almoft all the Winter. Let your Aloes, Torch Thi- 
files, Euphorbiums, and all other fuch tender facculent 
Plants, be now fet inte the Houfe. ae 


id Plants, &c. now in Blom. ve 

There are yet fome Carnations, painted Lady-pink, Sun- — 
flowers of many Kinds, Oldman’s Headpink, Holyoaks, — 
Female Balfamine, Rofes, Marvel of Peru, Pomegranate, e 
Amaranthus, Arbutus, Amaranthoides, feveral forts © 
Jeflamines, feveral forts of Starwort, double and fingle 
Oranges, Golden Rods of feveral Kinds, Myrtles, Olean~ 
der; fearlet and blue Cardinal’s Flewer, Apocinum, Ficor- 
des of feveral forts, Campanula, Colchiam of Chio, 
Cyclamens, greater Convolvulus of feveral forts, fome 
Aloes, Flos Adonis, Paffion-flowers of various forts, fome - 
Sedums, Venus Looking-glafs, Geraniums, Venus Navel- 
wort, ‘Tree Mallows, Colueta, Africans, Guernfey Lilly, 
African and French Marygolds, Tuberofes, Chryfanthe- 
‘mums, Everlafting-flowers, fweet Sultans, Colchicums,. 
Autumn yellow Crocus, Indian Scabious, Nigella, Cap- 
ficims, Apocynums, fweet Pea, Tangier Pea, Everlaftin, 
‘Pea, Lavatera,’ Nafturtium Indicum, Mallews. of fevera 
forts, Linareas, Jaceas, Ketmia veficaria, Hyeraciums, 
_ Stramoniums, Stock July-flowers, ‘Sclarea, Lychnis, An- 
nual flock, Blattaria lutea, Eringo, double Ptarmica,Vir- . 
, | & 4 , serene: Mas 
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gins Bower; and thofe Annuals fown late; Xeranthemums} 
Poppies, the two forts of Marygolds from. the Cape’ of 
Good Hope, Onagra, Larkfpur, Lyfimachia’s, Veronica’s; 
autumnal Hyacinth, Candy Tuft, Globe Thiftle, dwarf 
Annual-ftock, .Fairchild’s Mule, Catanance quorundam, 
Virginian Spiderwort, Stechas Citrina, Elichryfum:Ame- 


ricanum, with fome double Violets, Polianthus’s, and Au: | 


ricula’s ; common white Jeflamine, 'Traveller’s Joy, Mufk 
‘Rofe, monthly Rofe, Bladder-fenna, Scorpion-fenna, Spa- 
nifh Broom, Lauruftinus, and many others. . 


., Kipcnen-Garpen. Continue to water your Plants, — 


if there be Occafion ; the Morning is to be preferred for 
that Work, for fear of Froft. bree 
Saw a fecond Crop of Colliflowers in the beginning of 
this Month to ftand the Winter, left the fir fhould run 
to Seed. | £3 AG ' 
Sow Spinage, Radifhes, Cabbages, Coleworts, and 
Onions, to fland the Winter, "~~ 
_, Sow Lettuce, Chervil, and Corn-fallad for Winter Ute. 
_-Lowards the latter End of the Month, fow Angelica, 
Mafterwort, Lovage, Scurvy-grafs, Fennel, fweet Sellefy, 
“Alexanders, &c.. which always fucceed better when fown. 


at this Sea/on, than in the Spring. 


About the middle of this Month, fow. common Cab- 


bage Lettuce to ftand the Winter, on warm Borders, with- _ 


out covering ; fow alfo Silefia, Cos, & ce. to plant under 


Glaffes, or upon Beds, to be cover’d in Winter, that they — 


may come early in the Spring, oO Hie 
Tranfplant fome of the Lettuces which, were fown be- 
fore, to {upply the Kitchen in Autumn. ct Bo es 


Sow Creffes to ftand the Water. 


; Tie up Endive for blanching when it is full grown, 


In dry Weather give more Harth to your Sellery ; but 
take care not to bury the Hearts of the Plants, for that 


will rot them. - 


Tranfplant Broccoli into the Ground where it is.to re- 
main for flowering. . ye 


_ You may yet tranfplant fome Savoys to come late in» 


the Spring ; but if the Weather fhould prove fevere, they 
will not grow large, nor. Cabbage, but in mild Weather 
they often fucceed very well. | ; | 


< 
ay, 


7 
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_ Cucumbers for pickling are now in Seafon, therefore 
they thould be look’d over twice a Week, and gather fuch 
as are fit for that Purpofe, otherwife they will grow too 
large in.a fhort time. | 

In the beginning of this Month, fow Turnips for a 
latter Crop. 


Continue to fow the Seeds of Creffes, Rape, Radifh, 


Turnip, Muftard, Sc. every Week; for thefe foon grow 
large enough for Ufe. } 

Gather Seeds as direfted in the former Months. __ 

Cut fuch Herbs as are. now in Flower to diftill, or to 
dry for Winter Ufe. 7 

Tn this Month plant Sips of Savory, Thyme, Hyflop, 
Rofemary, Sage, Lavender, Stechas, Maftick, and other 
aromatick Plants, &&c. 


Produéds of the Kicked GQaradtn 


5 Cabbages, Sprouts, Colliflowers, Artichoaks, Cabbage- 


Lettuce, Beets, Carrots, Potatoes, Turneps, Finnochia, 
Beans, Peafe, Kidney-beans, Radish and Horfe Radith, 
Cucumbers, Crefles, Muftard, Tarragon, Sellery, Melons, 
Onions, Purflain, Endive, &'c. ' 


eR TB Moe BSR, 


 Fruit-Garnrn. Now gather fuch Frat as is in eat> 
ing, for thofe that are fo in this Month will not keep long ; 
and towards the End of this Month, gather moft forts of 
Winter Fruits, but let them remain as long as the Wea- 
ther will permit on the Trees, except the Mornings prove 
 frofty ; in which Cafe, the fooner you gather them the 
better ; and be fure to gather them when the Trees are 
quite dry, otherwife your Fruit will foon decay. At the 


End of this Month, you may with Safety, tranfplant moft — . 


_ of your Summer Fruit-trees, although the Leaves have not 
quite done falling; I mean Summer Pears and Apples, 
Peaches, Netarines, and Cherries; at the fame time, 


you may alfo prune your Neétarinés, Peaches, Cherries,, 


_ Figs and Grapes, if their Leaves begin to decay ; by which 


means the Wounds made by pruning will be healed be- >. 
fore the cold Weather comes on, and your Garden kept, 


clear of the Litter which will happen by the falling of the 
Leaves. As the Grapes in your Vineyard are now alinolt 


S. ripe 
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ripe, you mutt be careful to guard them from Birds, which 
will do them much Damage if not prevented. If the 
Weather proves moift, you may, at the end of this Month, 
tranfplant your Rafberries, Strawberries, Currants and 
Goofberries ; but if it proves otherwife, defer it till next 
Month. Prune, and train clofe to the Wall or Efpalier, 


fuch Fruits as are againft the Wall of your forcing Frames, — 


that their Buds may be preparing before the Seafon comes 
on for your applying the Heat. 


The Fruits yet lafting, or in their Prime, are thefe. 
Arpres. Aromatick Pippin, Rennet Grife, Courpen- 
éu, red Calville, white Calville, embroidered Apple, Gol- 


den Rennet, and Pearmain. Thefe Pears; Autumn © 


Bergamot, Swifs Bergamot, Brute bonne, Poir de Prince, 


Bearre-rouge,* Doyenne or St. Michael, Verte longe, Mou- © 


ille and Bouche d’Autumne. Thefe Plums; Bonum 


Magnum, white Pear Plum, and Imperatrice; with 


Damafines, and Bullace. And thefe Peaches ; Rumbul- 
lion, Malacoton, monftrous Pavy of Pompone, Katha- 
“rine, Admirable, Pavy Royal, Teton de Venus, purple 
Alberge, old Newington, Nivette and Portugal Peach; 


nuts; and againft the North Walls we have fome Morello 
Cherries and Currants. We have alfo thefe Grapes, viz. 


Figs of feveral forts ; with Filberts, Walnuts and Hazle- +4 


Parfley-leav’d Grape, black, white and red Fontmiacs, — 


Wearner’s red Hambourg, black Hambourg, St. Peter or 
Hefperian Grape, Crleans, Malmfey, and Miller Grape, 
party colour’d Grape, Pearl Grape, Chaffelas, white Muf- 
~eadine, red Mufcadine, black Morillon, white Morillon, 
red Morillon, Currant Grape, and many others of lefs 
Account. : Fe dchin 


- Frowrr-Garven, Green-Hovuse, &c. As you 
have now many forts of Fhawers rifing to a great Height’ 
’ therefore to prevent their being injured by the Winds, tie 


them carefully up to Stakes. Now let fuch of the Bor- — 
ders of the Floaver-Garden be dug up as require it; and. 


having added thereto fome frefh Earth, or very rotten 
Dung, let all forts of your hardy Flowers be planted 
therein, but obferve that you mix them in fuch a manner 
that there may be a regular Succeffion of Flowers through- 
out the Seafon in the different Parts of your Garden. 
z ey ae | 
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Take off your Carnation, Pink, and’ fweet William Lay- 
ers, and plant them in the Places where they are to 
bloffom. Now fow your Poppies, Annual-ftock, Lark- 
fpurs, Candy ‘Tufts, and Venus Looking-glafs, as they 
may ftand'the Winter and blofflom in the Spring. Let 
your biennial and perennial Flowers, which were fown in 
the Flower Nurfery, be now tranfplanted into fuch Bor- 
ders of your Pleafure Garden where they are defigned to 
flower. Continue at the beginning of this Month to 
plant Evergreens, as Hollies, Yews, ec. if they rife 
with good Roots; but Augu/? is much the better Seafon. 
Continue to tranfplant flowering Shrubs of all forts, and. 
make Layers of them. Let your early Tulips be now 
planted in a warm Situation, as that the Wind may not 
injure them, and they will flower in March, or fooner if 
the Seafon proves mild. You fhould now plant your 
choice Hyacinth Roots, in doing which you mutt take the 
Earth out of the Bed about fix Inches deep; then let the 
Bottom be made level, and draw the Lines acrofs at the 
‘Diftance which the Roots are to be placed, that they 
may ftand in Rows at equal Diftances, and then place 
the Roots exactly in the middle of each fquare, and lay 
the Earth on them gently, being careful not to difplace 
the Roots; the Beds muft be filled up about five Inches. 
thick with Earth about the Top of the Bulbs. Continue 
to tranfplant all fibrous rooted Flowers as have done blow- 
ing, and cut down the Flower Stems of thofe which are 
‘to remain growing within three Inches of the Ground. 
Take up and part your Box Edgings which are grown too 
thick, and then plant them down again ; and repair thofe 
‘Edgings which were planted the laft Seafon and have not 
fucceeded to your Wifh. Now prepare your Beds for 
your choice Anemonies and Ranuriculus’s, if it was not 
‘done lait Month, for the Earth fhould have fome Time 
to fettle before the Roots are planted; let the Earth be 
‘a light natural Soil well fifted for the Anemonies, but the 
‘Ranunculus fhould have about half rotted Wood mixed 
With it. About the end of the Month put in fome Tu- 
lips; efpecially the Breeders, but give them not rich 
Ground; remembring always, tis the want of Nourifh- 
ment is the Caufe of Variegations in Plants; therefore 
my Advice ‘is to plant all breeding Tulips in Rubbifh of 
old Buildings one half, and the reft natural, Soil; or elfe 
fet .. 
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‘fet them about your Pyramid Yews which have flood 


tong enough to impoverifh the Earth. Let your Jun- 
quil Roots be put into the Ground, where they fhould 
remain for two or three Years. Now. fow your Stock 
July-flowers, that you may have a Supply in the Spring, 
if the Weather fhould deftroy your old Stocks; they de- ‘ 
light moftly ina dry Soil mixed with Lime-rubbifh. At 
the beginning of this Month you fhould plant fome’ of 
your ordinary double Anemonies in warm Borders, as they 


. may be skreened from cold Winds, where they will, if 


the Weather proves mild, flower early in the Spring, 
All forts of fibrous rooted Plants, which are propagated 
by parting their Roots, fhould now be flipt and planted 
out, fuch as your Primrofes, Polyanthus’s, and Loxdox 
Pride, &c. and be fure to clofe the Earth faft to their 
Roots when you plant them, left the Worms fhould draw 


them out of the Ground. You fhould now cut down the _ 


Stalks of thofe Flowers that are decayed, and if you do © 
not tranfplant them, you fhould dig the Ground about ~ 
them, adding fome rotten Dung or frefh Earth to the - 
Borders, which you will find greatly to ftrengthen the — 
Roots of them. Let the Seeds of your Tulips, Iris’s,. _ 
Crown Imperials, Frittillaries, Hyacinths, Cyclamens, 
‘Colchicums, Anemonies, Crocus, Martagons, Ranunci- ° 


lus, and moft other bulbous or tuberofe rooted Flowers — 


be now fown, though it were better if done the middle: 
‘of laft Month, efpecially if the Seafon was moift; let them 
be fown in Tubs or Pots filled with light frefh Earth, and — 
let the Seeds be fown pretty thick, minding that they are 
‘not covered too deep im the Earth, efpecially the Anemo- ~ 
‘mies and Ranunculus, becaufe their Seeds are very thin, 


‘and fubje&t to rot in the Earth if buried too deep ; let 


your Tubs and Pots of them be fo placed, as that they — 
may have the Morning Sun until the beginning of next 
Month, and then remove them into a warmer Situation ; 
and let them be gently refrefhed with Water if -the Sea- 
fon is dry. You may alfo fow your Seeds of Polyan- 
thus’s and Auricula’s in Pots or Boxes of light rich 
Earth, but let not their Seeds be buried too deep, left 
they are deflroyed thereby, or prevented from coming _ 
up till the fecond- Spring. About the middle of the. 

Month houfe your Orange-Trees, Ficoides, Geraniums, — 
Sedums, and others of the like tender Nature; let ae . 


Ly 
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be not fet in Order till Ooder, for you mutt then bring 


in your Myrtles, and fuch other hardy Plants. Let the. 


Windows of your Green-Houfe, as yet, remain open 


Night and, Day. Your choice Anemonies, Tulips, and - 


Ranunculus’s, fhould be planted at the end of this Month, 


obferving to do it in fhowry Weather, for then the Earth 


is not over dry: Let thefe Roots be planted about four 


Inches afunder, and let the Ranunculus’s and Anemo- 


nies be covered about two Inches with Earth over their 


Roots ; but the Tulips fhould have at leaft fix Inches of 
Earth above the. Tops of their Roots, and they will flow- 


ér fo much the ftronger. If the Seafon is very wet, mind 


to fhelter your Carnations and Auriculas from the Rain, 
or lay the Pots down on one fide, as the Water may run 
off, otherwife your Mould in your Pots will be fo wet, 


as perhaps not to dry again before , Winter, by which 


» -means all your choiceft Flowers will be rotted. Let moft 
forts of your hardy flowering Treés and Shrubs be tranf. 


planted at the end of this Month, and they will fucceed. 
better upon dry Ground at. this Seafon than in the Spring, 


nor will'they require fo much watering the following 


Summer, for they will now foon take Root, and therefore 
there will be little Danger of their mifcarrying. You 
may now part and tranfplant all the forts of flag-leav’d 
Iris, and they will be well rooted before the Spring. And 


you fhould, alfo part the Roots of your early flowering 


Afters, and Virga aurea’s, they now beginning to Wither ; 
let them be planted out into large Borders, allowing them 
proper Room, left their Roots {pread over whatever Plants 


_ grow near them. 


Planis, &c. now in Bloom. 

You have now in Flower the common white Jeffa; 
mine, the Indian yellow, Spanith white, and Brazil Jef- 
famines, ‘Annual-ftock, July-flowers, {weet Sultan, Scar 
bious, female Balfamine, Marvel of Peru, Africans, Chi- 
na Pinks, Geraniums of feveral forts, French Mary golds, 
Hollyhocks, feveral forts of Ficoides, Leonurus, Chry- 
fanthemums, Capficums, feveral forts of Lupines, Paf- 
fion Fhwers, fweet {cented Peafe, Tangier Peale, fome 
Aloes, double Ptarmica or Sneezing-wort, true Saffron, 
Carthamus or Baftard Saffron, Autumnal Crocus, T hlap- 


fi, Cyclamens, Colchicums, Autumnal Dyacinth, Afters 


of 


- ‘ te 


of feveral forts, Semper virens, feveral forts of Golden 
Rod, double Sopewort, double Cammomiles, Amomum. 
Plinii, Guernfey Lilly, Larkfpur, Tree Primrofe, Poly- 
anthus, Golden Apple, Amaranth, Antirrhinum, Spider- 
wort, Auriculas, Snap-dragon, Venus Looking-glafs, 
Lychnis, Campanula, Gentianella, Autumnalis, fcarlet 
Bean, Sun-flowers of feveral forts, ‘Tuberofes, double 
Violets, Convolvulus, Nafturtium Indicum, Oriental Per- 
ficaria, Stramoniums, Amaranthoides, Xeranthemums, 
Jacea’s, Oriental Mallow, Lavatera, Dwarf Annual- 
flock, faffron Crocus, Poppies, Candy-tufts, fome ‘Car- 


nations, Myrtles, Kermia veficaria, monthly Rofes, 


Pomegranates, Arbutus, Oleanders, Collutea, Capficum 
Indicum, Althea Frutex, Elichryfums, red Garden Vale- 
rian, Musk Rofe, fhrub Cinquefoil, Mallow-tree, Lau- 
ruftinus, fcorpion Senna, Honeyfuckle, Indian-fig, Cy~- 


- tifflus incanus, Capers, fenfitive and humble Plants, and 


- fome others. 


Kircurn-Garpen. In the beginning of this Month 
tranfplant young Colliflower Plants in Places where they 
are to flowet, and in Nurferies under fome warm Wall 
or Place of Shelter: for thofe which are planted out for 
Good, will bloffom a great deal fooner than thofe which 


are planted in the Sprizg, and produce much larger Flowers, 


if they are defended from Frofs, with Glafles. Nore, If 
the Sea/on fhould prove wet, you fhould skreen your Col- 
liflowers therefrom. 


Now make Muthroom Beds, as before direGed. 


In the beginning of this Month hough Turneps and 


Spinage. - | 
Continue to tranfplant Endive on warm Borders, under 
warm Walls, &e. : 


Sow yet {mall fallad Herbs, fach as Radifh, Turnep,. 


Sorrel, Crefles, Muftard, Chervil, Exc. 


Continue to gather all forts of Seeds that are ripe, ac- 


cording to the former Directions. 


In the beginning of this Month you may tranfplant : 


Rofemary, Laverider, Stechas, ES c. 
Continue to earth up Cellery, and raife Banks of Earth 
about Chardones, in order to blanch them. 


In moift Weather make Plantations of Cabbages and ft 
Towards. i 


— Coleworts. > - 


i 
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“Towards ‘the latter end of this Month make Planta- 
tions of Lettuces of feveral forts on warm Borders, where 
they ‘may remain to cabbage early in the Spring. r 
~ You may’ now tranfplant Afparagus Plants. ; 
The Ground being now pretty well cleared from the 
Summer Crops, you fhould clear the Ground from Weeds 
in dry Weather, and by that Means you will preferve the 
Ground in order for-frefh Crops. 
About the latter end of this Month, you may plant 
fome Beans ; and fow fome early Peafe in a warm Situ- 
ation, where, if they fhould abide the Wizzer, they will 
produce early Crops the fucceeding Spring. Pf 


Produ&s of the Kitchen-Garden. 

Melons, Cucumbers, Beans, Roncival Peafe, Marrow- 
fat Peafe, Kidney-beans, Artichoaks, Colliflowers, Cab- 
bage Lettuce, Radifhes, Creffes, Chervil, young Onions, 
Tarragon, Burnet, Sellery and Endive, Mufhrooms, Car- 
rots, Cabbages, Sprouts, Savoys, Turneps, Skirrets, Scor- 
zonera, Beets, Chardoons, Salfafy, Parfnips, Potatoes, 
Shellots, Horferadifh, Onions, Leeks, Garlick, Rocam- 
bole, €Fes/ ~1i! | | 


OCTOBE &. 
_ Frort-Garven. Atthe beginning of this Month you 
thould prune Apricocks, Neftarines, Peach-trees, and 
Vines, which is better than to ftay till the Spring, as is 
the ufual Praétice, becaufe the Wounds will heal over 
before the hard Frofs come to injure thé fhoots. You 
thould likewife begin to prune Apples, Pears, and Plums, 
__ and fo continue doing till the Middle or latter End of the 
next Month, as you find the Seafon proves more or lefs 
favourable; this Work fhould never be done in frotly 
Weather, for if it is, the fhoots will perifh at the Places F 
Where’ they are cut. - Now is your beft Time for tranf- 
planting all forts of Fruit-trees, if your Soil be dry’; and 
_ if you have Occafion to have them from Nurferies, you 
may now have a greater Choice than in the Spring, for 
then the Nurferies are for the moft Part cleared of their 
_ choiceft Trees ; but in planting you fhould not head down 
_ thofe Trees which are defigned for Walls or Efpaliers un- 
til the Spring, the Roots only fhould be pruned: Now 
Sig | a oe when! 
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- when you have planted your Trees, let them be faftened 
to the Wall, Pale, Efpalier, or Stakes, to hinder their 


being injured by the Winds; and lay fome Mulch about 
their Roots, on the furface of the Ground, to prevent the 


- Froft’s hurting them. Now plant your, Goofberries, 


Currants, Rafberries, and Strawberries, and they will 
take Root before Winter, and produce Fruit the Summer 
following. You fhould now tranfplant Stocks of all kinds 
of Fruit into your Nurfery, to graft or bud the more ge- 


_nerous kinds of Fruit upon, and mulch the Ground about 


their Roots to keep the Froft out. ‘Let your Beds of 


Strawberries be now drefled, clearing them from Weeds, - 


and cutting off their Strings; then let the Alleys between 


them be dug up, and when you have broke the Earth 


fine, you may {pread a little over their Beds, but-not to 


bury the Plants. You may at the fame time clear your — 


Rafberries of the old Wood, and let» the Ground be dug 
up between the Rows, which will be of great Service to 
the Plants. Prune your Currant Bufhes, and let, their 
Branches be tied up witha Withy ; then dig up the Ground 
between them, and plant therein Coleworts or Cabbage- 
plants, letting them remain there till Spring, where they 


will fometimes abide. the Winter, when they would be 


deftroyed if in a more open Situation», You fhould like- 
wife prune Goofberry-bufhes, and let the Ground be- 
tween them likewife be dug up; .and if you have Room, 
you may alfo plant Coleworts or Cabbage-plants therey 
which will be gone before the Buthes put out their Leaves 


| 


in the Spring. Be careful to preferve in Sand the Stones. — 


or Kernels of fuch fort of Fruit as you intend to propa- 
gate for Stocks, until the Seafon for fewing them ; but 
take care that neither Rats nor Mice get near them, they 
being great Deftroyers of them; you mutt likewife guard 
againft thofe Vermin when you put, any of your Kernels. 


in the Ground. 


~The Fruits yet lafting, or in their Prime, are thefe.. 
~ Appixs. Red and white Calvilles, Royal Ruffet, Ren- 


net Grife, embroidered Apple, autumn. Pearmain, golden _ 


Rennet, and others. ‘Theie Pears. Green Sugar, Befi- 
dery, Swan’s Egg, Monfeur Jean, Rouffeline, Verte 
longue, Long-flalked Mufcat, Doyenne or St. Michael, 
Swifs Bergamot, Beurre rouge, and others, You dr 

: FA cece AtamaaIRS aa NR 


5 ae 
Cab tehk pi. 


is 
j 


+4 ¥ : 
(O&) 4 Kalendar of Gardening, 401 
alfo the bloody, Malacoton, and fome Katharine Peaches; 
Grapes, late Figs, Medlars, Services, black and white 
Bullace, with Almonds, Hazle-nuts, and Walnuts. 


FLOWER Garven, Green-House, €%c. Now finifh 
your planting all fuch forts. of, Flower-roots as you-intend 
to. put into the Ground before Chrifmas, fach as Ane; 
monies, ‘Tulips, .Crocus,, Ranunculus, Hyacinths, | Jon- 
quils, Gc. Let moft. forts of your hardy  tuberofe 
rooted or fibrous rooted Plants, fuch as Canterbury 
Bells, French Honeyfuckles, Hollyhocks, Columbines, 

‘ Daizies;, Monks-hood, Polyanthus, Buphthalmums, Lon- 
don Pride, {weet Williams, Campanulas, Golden Rods, 
Afters, Lychnis coronaria, Spiderwort, ragged Robbin, 
and others, be now tranfplanted out in the Borders of 
your Flower Garden, letting them be intermixed in fuch 

_ a Manner, as there may be a regular Succeffion of Flow- 

ers preferved throughout the whole Seafon. At the be- 
ginning of this Month houfe your Myrtles, Amomum 
Plinii, Meleanthus, Marum fyriacum, and fuch tender 


Greens as remain yet abroad, giving them a frefh Co- 


vering with Earth, without difturbing their Roots: Let 
fuch of them as grow diforderly be tied up, and then put 
in their proper places to fland the Winter, minding to 
fet the moft tender Plants, fach as Aloes,. Melon and 
Torch Thiftles, Euphorbiums, &c._ neareft the Sun, and 
thofe Plants that are moft hardy at the back of the 
Houfe. After the middle of the Month give no more 
Water to your tender fucculent Plants, they being fubject 
to rot. At the placing your Exoticks in the Bes ob- 
ferve that only one third Part of the Floor bé taken up 
in Shelves for the Plants, fo that there may be as much 
Vacancy left between them and the Windows, and the 
fame {pace between them and the back of the Houfe ; 
this-Proportion being obferved, the Houfe will not be fo 
fubjec to Damps as if it was crouded, and there will be 
Air enough contained in it to nourith the Plants, if it was 
to be clofely fhut up a Month together. When you wa- 
ter your houfed Plants, let it be in the Morning when 
the Sun fhines upon them. Keep open the Windows 
of the Houfe Day and Night till about the 1 sth, and af- 


ter that Time open them only in the Day-time. Let all” 


the Borders of your Flower Garden be cleanfed from 


+ : 
oo . , 


Weeds, 


» 
i 
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Weeds, and if they are not dug up and renewed with 
freth Earth, let them be now done.- Repair thofe- Bor- 
ders of your Box Edging which are decayed, and plant 
new ones where they are wanted. Let all fuch Borders. 
as were dug and planted’ in September, be no vaked 
over, which will deftroy the young Weeds, ana make 
them look neat and handfome all the Winter. Let thofe 
Peonies, Flag-leav'd Iris’s, and Geraniums, as have thick 
knobby Roots, be now tranfplanted, ‘which is better than 
to remove them in the Spring. Let the Beds-of feedling 
Tulips, Hyacinths, FPrittillaria, and other bulbous rooted . 
Flowers 2s have remained in the Ground all the Year, be 

- now-cleaned from Weeds, and let fome frefh rich Earth 
be fifted over them about the Thicknefs of half ‘an: Inch, 

‘ which will ftrengthen the Roots and preferve them from 
Frof. Remove your Pots and Boxes of feedling ‘Flowers 
out of their fhady Situation, where they have remained — 
during the Heat of the Summer, and place them in a 
warmer Place, where they may have as much Benefit 
from the Sun as_pofiible, and be preferved from cold 
bleak Winds ; let them’ be cleanfed from Weeds, and 
let them have a little frefh Earth lightly fifted over them, 
but not too thick. You muft now alfo remove your 

choice Carnations ; let them be placed’ under Cover, 
where they may be guarded from Swew, violent Rains, 
or fevere Frofs, all which do them much Damage 5 if 3 
they are in {mall Pots, you may place them very clofe - 
together upon a Garden-frame, or on a Bed arched over — 
with Hoops, and then you may eafily cover them with | 
Mats in bad Weather; but let them have as much Air as 
poflible in dry Weather. “Now let your Pots of choice 

‘Auriculas have their dead Leaves taken off, and then let 
them be laid on one fide to prevent their receiving too 
much Wet, which will rot them ; but they are Flowers 
that will very well endure Cold. Let moft forts of your — 
flowering Shrubs and Trees be now removed, fuch aS 
Spanith Broom, Honeyfuckles, Rofes, Laburnums, Cy- — 
tiflus, €sc. and they will take Root before Winter, nei- ~ 
ther will they want fo much watering as if planted in the _ 
Spring; and let them have fome Mulch laid upon the — 
Surface of the Ground round their Stems, to prevent the — 
Froft’s injuring them. Let the Walks of your Wilder- — 
nefies be now cleared from the Leaves that fall ee the — 
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‘Trees ; for if they are fuffered to lie on the Grafs, they 


will rot and do’much Injury ; and if they rot on the . 


Gravel-walks they will greatly difcolour them. If you 


‘ have large Gravel-walks that you do not-walk much on © 


in the Wizter, you may now dig them up and lay them 
in Ridges, which willnot only preferve the Gravel frefh, 


but prevent Weeds and Mof growing thereon; and if 


you have any Ground which you defign to lay out for 
Pleafure, whether it be either in a Flower Garden or 
Wildernefs, which you can’t get ready. till Spring, you 
muft lofe no Time at this Seafen in preparing of it, 
that it may be expofed to the Frof in the Winter, which 
will greatly help to mellow it; befides, if the Frof thould 
continue very long, it will prevent your working till the 
Seafon is too far {pent for planting, and fo a whole Seat 
fon will be loft. “Make an end of putting in your Tu- 
~lips, and you may alfo plant fome Ranunculus and A: 
nemonies. _ You may ftill continue to tranfplant and lay 
Rofes, and fuch like flowering Shrubs. Let the Cuttings 
of Jeflamine and Honeyfuckles be planted in fhady Bor- 
ders well: wrought with a Spade ; and be careful to bury 
at leaft two Joints cf each Cutting in the Ground. Sow 
now the Berries of Holly, Yew, and fuch Evergreens as 
have been prepared in Earth or Sand. Let your Pots of 
_ Carnations as’ are now blowing be put near the Door in 


your Green Houfe, where they may enjoy the moift Airy 


So alfo in placing your exotick Plants in the Houfe, let 
the moft tender ftand the moft remote from the Door, 
and the more hardy will bear the Air, efpecially the Fi- 
coides ; but ufe none of them with too much Tendernefs, 


for many Plants have been killed with too much Care. | 


th Plants, &e. now in Blom. 5 

We have now four or five forts of the Golden Rod, 
‘Starworts of divers kinds, Marvel of Peru, French Mary- 
golds, Africans, fweet Williams, China Pinks, Coichi- 
cums, Cyclamens, Autumnal Crocus, yellow autumnal 
Narciflus, Indian Scabious, Sun-flowers, fome fingle Ane- 
monies, three colour’d Violet or Heart's Eafe, Polyan- 
thus, Auricula’s, Arbutus or the Strawberry-tree, late 
Honeyfuckle, Althza Frutex, Paflion-flower, Cytiffus 
lunatus, Kermia Syriaca, Shrub Cinquefoil, Musk Rofe, 
Monthly Rofe, Lauruftinus, fome Oranges, Myrtles, Ge- 
4 AE bye __ raniums, 
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raniums, Amomum Plinii, Golden Apple, Aloes, Ficoi- 
des or Fig Marigolds, Leonurus, Apocinum, Spanith Jef- 
famine, Indian yellow Jeflamine, Brazil Jeffamine, com- 
mon Jeflamine, Thlapfi femper virens, Pomegranate, 
Arbutus, Carnations, Stock Gilliflowers, Afters; Antirrhi- 
num, Amaranths, double Violets, Saffron Crocus, Cap- 
ficum, fingle Wall-flowers, Cotyledons, Chry{anthemums, © 
Anemonofpermos, Canary Campanula, Cailia Bahamen- 
fis, fenfitive and humble Plants, Guernfey Lilly, Bellado- 
na Lilly, three leav’d Paflion Flower, and many,others. — 


Kircuren-GarpeEn. The beginning of this Month 
fow Cucumbers. on the natural Ground, and afterwards 
tranfplant them into Pots, where they may be fheltered~ 
from the Cold of the Nights, till you have a gentle hot’ 
Bed prepared for them ; and you will have them very 
forward. : n watin 

About the middle of this Month tranfplant your Cab- 
bage and Colliflower Plants. 

Now tranfplant your brown, Dutch, and common 

Lettuces, 9c. upon warm Borders, to abide the Winter. 

Plant Spani Beans, and {ow hotfpur Peafe in fome well 

-expoied Border. 

Now fow all forts of fallad Herbs upon a decayed Hot- 
bed, fuch as Lettuce, Crefles, Muftard, Radifh, Turnep, — 
and Spinnage. ; ee WB os ESO 

Plant out fome of your Colewort-plants, which were — 
fown late, where they are to remain for Spring Ute: 

Earth up the Stems of your Brocegli Plants, to protect. 
them from the Froft. sac te Cieie 

‘ Continue to earth up Cellery-and Chardoons for blan- - 
ching. ; 

Now-fow fome Radifhes in a warm Situation, to come 

early in the Spring. . gern . 
About the latter End earth up and drefs fuch of yout 

Artichokes as have done bearing. | : stan 
Plant Mint and Tanfey in a moderate Hot-bed, and 

they will be fit for Ufe about Fanuary.. | ings a 
_. Make Plantations of the Suckers or Cuttings of Goof- 
berries, Currants, and Rafberries, g Rotor Ste 

Now lay up Rootsfor Winter Ufe, fuch as Carrotsand ~ 

‘Turneps, om? | | 


; Produdts 
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Pradudts of the Kitchen Garden, ; : 

Colliflowers, ‘Artichokes, Peafe, Beans, Kidney-beans, 
Cucumbers, Melons, Cabbages, Savoys, Carrots, Tur- 
neps, Parfnips, Potatoes, Skirrets, Scorzonera, Beets, O- 
nions, Leeks, Garlick, Shallots, Rocambole, Salfafy, 
Crefles,’ Chervil, Muftard, Radith, Spinage, Lettuce of 
feveral forts, Tarragon, young Onions, Cellery, Endive, 
Coleworts,  Brocole, ‘Mufhrooms, Sprouts, Sage, Rofe- 
mary, Thyme, Parfley, Winter Savory, ec. | 


NOVEMBER. . 


Fruit-Garpen, Should the Seafon prove mild, you 
may continue to prune Apple-trees, Vines, and fuch other 
hardy Kinds of Fruit-trees, whether they be Standards, or 
» againft Efpaliers or Walls, but you fhould not prune them 

afterwards, left Rains and Frofts fhould fucceed each o- 
ther, and hurt the Trees when the Wounds are frefh. 
You fhould now gather all your late Fruits, for if they 
are {uffered to hang longer on the ‘Trees, they will rot and 
infe&t the tender Branches; and let the Shoots of the 
Trees be nailed clofe to the Wall, which will proteét 
them againft Fro; when you have fo done, put fome 
_Pannels of Reeds before them, when you find the Frof 
like to be very fevere, and they will prevent your Fruit 
Branches from being injured, and occafion the Fruit to 
come out earlier the Spring following. You fhould now 
Make carefully all thofe Fruit-trees that you planted the 
former Month for Standards; and let thofe againit your 
Efpaliers or Walls be fattened thereto, which will greatly 
help them from being hurt by the Wind ; which done, 
lay fome Mulch about their Roots on the Surface of the 
Ground, if you have not already done it, which will hin- 
der the Fro’s penetrating the Ground to their Roots. If 
‘the Seafon proves mild, you may continue at the Begin- 
ning of the Month, to tran{plant Frwit-Trees upon a warm 
dry Soil; but it were better it had been done laft Month. 
You may now plant Strawberries, Rafberries, Goofber- 
ries, and Currants, if the Sea/on proves mild ; you fhould — 
likewife prune your Goofberries and Currants which were 
formerly planted; which done, dig up the:Ground be~ 
se their Rows to -cleam them from Weeds, “and — 
4 bs ; Plant 
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plant in thofe Rows fome Coleworts, which will be fit 
for Ufe in Spring, Now ‘let your Strawberry-beds. be 
cleared. from’ Weeds and Runners, ahd after digging) up 
the Alleys between the Beds, let a little of the Earth be 
{prinkled upon the, Beds,. which will ftrengthen them 
~ yery much ; but fhould your Ground be poor, I would 
advife that a very little rotten Dung be fpread thinly over 
your Beds, and you will find it to be of greatServiceto 
them. -1 muft again remember you to gather, your later 
Fruit, if it be not already done, efpecially in a dry Day, — 
for fhould you let them hang longer on the Trees, the 
Wet and Froft will perifh them : And obferve to pack up 
in clofe Baskets of clean Wheat Straw all your fine 
Winter Apples and Pears which were gathered laft Month, 
then let them be placed where neither Froft nor too much 
Air can come at them, otherwife they will be liable te 
perifh.in a little Time. nce 


The Fruits yet laping, or in their Prime, are thefe. ; 
Arpies, Holland Pippin,’ Kentifh Pippi, French 
Pippin, Pile’s Rufiet, Harvey Apple, Wheeler’s Ruffet, — 
Golden Ruffet, Pear Ruffet, Winter Queening, Aromatic | 
Pippin, Renette Grife, Golden Pippin, Nonpareil, Cab- 
ville blanche, Calville rouge, Courpendu, Fenouillette, 
and Hlerefordfhire Pearmain. Thefe Pears 5 MartinSec, | 
Y Amadote, Leuife bonne, petit. Oin, Colmar, Ambrette, ~ 
Spanifh. Bonchretien, Virgoule, Sucrevert, la Marquife, — 
a Chafferie, Chat brule,.Crafane or Bergamot Crafane,; — 
andsla Befidérie. With fome late Grapes, Bullace, Wal- _ 
nuts, Hazlenuts, Chefnuts, Medlars, Almonds, and Services. 5 


a Fiower-Garden, Green-Hovse, Exc. Now plant 
out of hand all thofe bulbous rooted Flowers which you 
would have planted before Chrifimas, for if you-delay it~ 
any longer, they will not have time to take Root before the — 
Frof? comes on, and therefore they will be in’ Danger of” 
being deftroyed, becaufe the Frof always prevents. their 
taking Root. Let the Windows of your Green-Houfe 
be now operied a little if the Seafon 1s not fevere, but | 
more efpecially if theSun shines 5 and give Water to ot 
Plants that require it; letting the Water you give be al- 
ways clear, for foul Water damages your Plants. If you” 
find the Fro/f to fet in, make # Charcoal-fire, and when 
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it burns clear, ‘hang it up near the Windows of your 
Green-Houfe but let this be done only at Night. Plaee 
your Pots and Boxes of feédling bulbous. rooted Flowers 
in a warm Situation, but in fuch a manner as they may 
have the Benefit of the Sun, and be preferved from cold 
bleak Winds.. Now lay up Heaps of Earth for your feve- 
ral forts of Flowers, and make the proper Mixtures for 
your feveral Exoticks, as has been direted in the fere- 
going Months ; and where your Ground. it-too fifk, and 
you'defire a natural Mixture to bring it to the State of 
Loam, you muft add te it a fufficient Quantity of Sea: 
fand or Drift. Set your Auricula Pots on their fides, let- 
ting the Plant be towards the Sun, otherwife the Wet will 
rot their Leaves s and the Fro will much injure them, 
Let the Stalks of your Jate flowering Plants as begin to 
decay, be now cut down within three Inches of the Root ; 
and. let ‘the Borders of your Pleafure-Garden. be raked 
juft over the Surface of the Ground, which will prevent 
Mofs or Weeds growing thereon, and make them look 
very neat. . Should the Weather continue mild, you may 
continue to tranfplant Flag-leav’d Iris's, Peonies, Monk's- 
hood,-and fome other knabbed rooted -Plants 3 and you 
may likewife continue to plant Veronica’s, Lychnis’s, 
London Pride, Canterbury-bells, and fuch other hardy 
fibrous roated Plants ;. as alfo Rofes, Laburnums, Jefla- 
‘mines, Spirea Frutex, Hyperium Frutex, Colubea’s, Ho- 
neyfuckles, Syringa, and Lylaes, if the Weather proves 
mild, and the Soil be dry. Rake over the Beds of. your 
feedling bulbous rooted F lowers which were not removed 
lait Seafon, to hinder Mofi or Weeds growing thereon } 


and f{pread fome frefh Earth over their furface, which 
will prevent the Fy2/’s injuring their Roots. Now thel- 


ter your Pots of Carnations and Auriculas from Rain, 


Froft, and Snow, either by laying Mats over them, orby 


laying the Pots down on one fide with the Plants facing 
the Sun ; for if too much Rain gets into the Pots it often 
rots. them. Let the Compofts which you have prepa-~ 
red for Boxes and Pots be now turned, as they may be: es 


qually mixed, and have the Benefit of Air and Froft to 


{weeten them, and render them the loofer, *Unnail your 
Paflion-flower Trees from the Wall, then lay them on 
the Ground, that when fevere Froft comes on you may 


cover them with Straw. If the Weather proves wet or . 
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frofty at the end of ‘this Month, you fhould arch over 
with Hoops your Beds of Hyacinths, Anemonies, - and 
Ranunculus, and cover them with Mats, which will keep 
off all large Quantities of Water, and prevent the Froft’s 
penetrating into the © ‘ound to their Roots. Let all your 
"Trees and Shrubs be now tied upto Stakes ; otherwile, if 
they are fuffered to beat Liberty, the Winds at this Sea/on 
will very much injure them. About the beginning of this 
Month you may plant fome Junquils, Hyacinth, ‘Nar- 
ciffus, and Polyanthus in Pots ; which done, plunge them 
into Hot-beds, and they will bloffom about Chrifmas. 
Trim and dig up the Ground between the Quarters of 
your Wildernefs, which will make them look vety neat, 
and encourage the Growth of your T’rees 5 but take care 
that you do not injure or deftroy any of your flowering 
Roots in digging. When you can. do but little in the 
Garden; that is, when the Weather is wet or frofty, you — 
fhould prepare yout Seeds ready for fowing in the Spring,. 
by making them up in Parcels, and label them,'-as you 
may go readily to them when you have Occaiion for them ; 
and you mutt likewife have your Tools of all forts ready, 
as you may want nothing that is receflary for Bufinefs _ 
- when the Spring comes on. a. 


wT Plants, &¢c. sow in Bloom. “ 

The ftrip’d Lilly is now in its full Beauty 5 we have © 
alfo Golden-rods of two forts, Starworts of fevera! forts, 
double Colchicum, Annual Stock July-flowers, Heart’s- 
Rafe or Panfies, Saffron, perennial Sun-flowers'of divers — 
forts, Plumbago or Leadwort, Polyanthus, fingle Are-. 
monies, Narciffus, Lauruftinus, fome Myrtles, yellow In-* 
dian Jeflamine, Spanif> white Jeffamine, Candy-tuft-tree, 
Geranit*, Ficoides, fome Carnations, Aloes, Amo- — 
mum? Plinii, Leonurus, Golden Apples, fome Paffion- 
flowers, Gentianella, double Violets, Arbutus or Straw- — 
berry-treé, Musk-rofe, Clematitis, Boetica,- Cytiffus lu- 
natus, Genifta fpinofa, monthly Rofe, Sedum arborefcens, — 

-Cotyledons, -Anemonofpernedons, Canary Campanula, 
Indian Nafturtium, ‘Viburnums, Sencio folio retufo, Caffia 
Bahamenfis, Papaw-tree, Chryfanthemum. arborefcens, — 
fenfitive Plants, Azorian Jeffamine, Granadilla, Gdernfey: 
Lilly, Belladona Lilly, Alcea Africana arborefcens, and — 
feveral others. € Pym, . ia eade ce 
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. Karcutn-Garpen. In this Month trench Ground, 
and lay’ it up in Ridges'tomellow. | 


- You ‘mutt now plant Spani/h Beans, and fow Hotfpur- 


peafe}*in ‘fome well expofed’ Situation; to fucceed thofe’ , 


fown laft Month; and earth the Stems of thofe that are 
come up. 4a | 
~ You mutt let your Colliflower and’Lettuce Plants, which 
are under Frames and Glaffes, have Air in dry Weather. ~ 
- Now make Hot-beds for Afparagus,'to‘have fome in 
December. i pj wrort oC en, 


Contintie to plant Suckers and Cuttings of Goofeberries’ 


and Currants. 
Lettuce, Creffes, Muftard, Radifh, Turnep, Se. " 
In frofty Weather dung fuch Places as want to be en- 
riched. | 
“The beginning of this Month you may fow fome Car- 
rots and Radifhes on warm Borders, to come early in the 
Spririg. | rane 
Plant Mint upon moderate Hot-beds.. ~~" | 
© Barth up Sellery, and tie up Endive Plants for blanching. 
Wow is the ‘Time to cut of the Afparagus Haulm, 
when it is turn’d yellow. ton 


7 


UE Products of the Kitchen-Garden. 
“Cellifiowers, Attichoaks; Carrots, Parfnips, Turneps, 
Beets,“ Skirrets;’) Scorzonera, -Horfe-Radith, Potatoes, 
Onions, Garlick, Shellots, Rocambole, Sellery, Parfley, 
Sorrel, Thyme, Savory, Beet Leaves, 'Cabbages, Sprouts, 
Savoys, Spinage, ‘Cucumbers, ‘Cabbage Lettuce, Crefles, 
Muftard, Corn-fallad, Coriander, &c. alfo Endive. 


DECEMBER. 


Fruit-Garpen! “You may now, in-mild Weather, 


dig and prepare your Ground for ‘plantiig Fruit-trees in — 


February; and let the Borders of your Fruit-Garden be 


mended with fome very rotten Dung and frefh Earth. 


mixed together, which will be of great Service to the 


Trees) © Forbear to prune any °Fruit-trees at this Seafon, © 


~ becaufe ifthe Froft thould® foon' follow, it would very 
much damage. the wounded’ Branches, tefpecially of -your 
By | gts sid T ‘ed 
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- Now fow all forts’ of fallad Herbs upon Hot:beds, ‘as * 
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tender Fruits, fuch as Apricots, Peaches, Ee, Let all 


dead, Branches becut out of your Trees in your Orchard, 
and fuch as crofs one another fhould be likewife. cut, off ;. 


in doing which, obferve. that. the Wound be made .flope- 


ways, and as fmooth as may be,, and then the Wer.will 


eafily pafs off, and not injure the Trees ; andif you were 
‘to dung and plough the Ground of your Orchards between. 


the Trees, it would be of great Service to them, and oc- 
cafion the Fruit to be much fairer and better tated. If 
you intend to plant.any young Orchards in the Spring, 
Jet your Ground be now prepared for it. Lay. Mulch 
ever the Ground round your new planted ‘Trees, if the 
Weather proves frofty, and it will prevent the Frof's in- 


| juring the young Fibres of their Root I gave you Di- 


re€tions laft Month for preferving your choice Winter 


. Fruit, therefore fhall now only remind you, that you be 


careful to keep the Frof out of the Room where you put 


it; for if any of them are frozen, they , will foon after 


decay... 


The Fruits yet lafling, or in their Prime, are thefe. | 


. AppxxEs, Wheeler's Ruflet, Rennet Grife, Hautbonne, 


Winter Gillifower, Aromatick Ruffet, Pear Ruffet, gol- 
den Ruffet, Winter Queening, Harvey Apple; golden 
Pippin, Nonpareil, Kentifh Pippin, Holland Pippin, 


Tae egal she 
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French Pippin;. Winter. Pearmain, and °Pile’s Ruffet. 


"Thefe Pears 3 Epine d’Hyver, Beurre d’ Hyver) St. Au- 
guitine, Tl’ A madotte, Louife-bonne, . Poire de. Livre, Spa- 
nif Bonchretien; Ronville, Rouffelette d’ Hyver, Citron 
d’Hyver, Martin-fec,, St.,Germain, Colmar, Virgoleufe; 


St. Andrew, Lefthafferie and Ambrette: With Almonds, 


Services, Nuts, and Medlars, 


Frower-Gaxpen, Green-Houst, ce. Youmut — 


now be very careful of your Green-Houfe, for if you let 
in too much Air at; this Sea/fon, it will very much, injure 


* your Plants; therefore. keep your Doors and Windows | 


shut, except in mild Weather, when you muft open fome 
of them in the middle of the Day, to give them: a little 


freth Air; let the dead Leaves 6f your Plants in the — 


Green-Howfe be, picked off, and. give thofe Plants: that _ 


want it, a little frefh Water ; ‘but.in doing this, you muft — 
be very, fpdring, giving them but. fmall Quantities; at a. 
pb MP ; ,% . 
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time, and that only in mild Weather ; but obferve that 
no Water be given to your Aloes, Euphorbiums, Indian 
Figs, Melon and. Torch Thiftles, nor Sedums, till March 
is almoft out. Let the Beds of your choice Anemonies, 
Ranunculus’s, and Hyacinths be now carefully covered in 


very wet or. frofty Weather, otherwife both which will — 


very much injure them ; and let your Boxes and Pots of 
feedling Flowers be likewife covered for the fame Reafon, 
otherwife they will be in danger of being very much 
damaged or deftroyed thereby. You fhould now cover 
your choice Auricula’s and Carnations, which will greatly 
preferve them from: Frofs, heavy Razzs, and Sxows, all 
which are very injurious to them ; but in mild Weather, 


Jet them have as much free Air as poflible, left, they be- . 


come tender, and draw up weak. Let fome Mulch be 
laid about your exotick Trzes as were planted in the open 
Air, as alfo about the Roots of your new planted ‘Trees 
’ and Shrubs, which will prevent the #70f’s penetrating to 
their Roots, which will go near to deilroy them, or at 
leaft very much weaken them. Let your Heaps of Earth 


that you have prepared for your Flower-Garden be now ~ 


turned over, as the Fro/# may mellow them ; which done, 
prepare fome new Heaps, as you may always have a Quan- 
_ tity ready, which fhould lie ten or twelve Months before 
you ufeit. If the. Seafon proves mild, you fhould dig 
and prepare your Beds and Borders, as they may be ready 
for planting your Flower-Roots in the Spring 3 and in 
doing which, obferve to lay the Earth up in Ridges, as 
the Rain may run off of them, otherwife the Ground 
will be too wet when you, fhall have occafion for plant- 
ing. You fhould likewife continue to dig up the Ground 
in the Quarters of your Wilderne/;, that all may be neat 
againft the Sprixg, for then the Trees will begin to bud, 
~ and the Flowers -begin to blow ;, but be careful in dig- 


ging, left you; injure any of the Plants that grow between 


the Trees. Let Shelters be provided for your tender Fiowers, 
fuch as Ranunculus’s and Anemonies, for now you mult 

expect great Froffs to "begin: And be not over-hatty 
in warming your Green -Houfe) with artificial Heat, 
but let in as much Sux as poflible; for you muft rather 
fludy to preferve your Plants, than to make them grow, 
for untimely Shoots oftentimes fpoil your Plants. Pre- 
pare and lay in Ridges fuch Parts of your Garden as you 
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Plants, &c. now in Bloom. nb ae ig 
© You have now in Fheaver the Lauruftinus, and’ the 
Leaves of the ftriped Lilly are very beautiful ; you have 
alfo Polyanthus’s, fingle Anemonies, Glaftenbury-Thorn, 
Primrofes, Stock July-flowers, Geraniums, Narciflus’s, 
Helleborafter or Bear’s-foot, Candy-tuft-tree or Thlapfi, 
Semper Virens, Alyffon Halimi Folio, red flower'd fpring 
Cyclamen, Tangier Fumitory, Indian Jeffamine, Cycla- - 
men, Ficoides, Aloes of fevéral forts, narrow-leav’d Gol- 
den Rod, and, in mild Weather, the Winter Aconiteand _ 
Snow-drops ; ‘as alfo the Antirrhinum; and in Fruit, the 
Arbutus or Strawberry-tree, Amomum Plinii, Oranges, 

golden Apple, Lemons, Citrons, and Paracantha; in the 
Hot-beds you have alfo fome Narciffus and Hyacinths $ 
and you haye alfo the black Hellebore now in Flawer, 
with the {purge Laurel, Virginian Groundfl Tree, up- 
right blue berried Honeyfackle, Genifta fpinofa, Clema- 
titis Boetica, Citiflus miranthe; and in mild Weather, 
the Mezeron ; and you have now likewife in bloom-Leo- 
norus’s, Arabian Jeffamine, Ilex-leav’d Jeflamine, Polygala 
arborefcens, double-flower’d Indian Nafturtium, Onion- 
leav’d Afphodel, Anemonofpermos, Leucanthemums, Py- 
rethi fapore, Carolina dwarf Sun-flower, ‘Canary Campa- 
nula, Althea arboreftens, Virginian large blue After, fen- 
fitive Plants, Senefio folio retufo, and fome others. 


Kircnen-Garpen. This Month you fhould guard 
againft the Severity of Frofs, which are generally at this 
Seafon pretty common, 

You fhould obferve, in mild Weather, to let your Col- 
liflower Plants have the open Air, which will very much 


forwardthem, ~~ | ' Ven oe 
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Afparagus. 

If the Weather be mild, fow-fome Peafe and Beans 
about the middle of this Month, in warm Borders. 

Alfo fow_fome Radifhes, Carrots, and Lettuce; on 
warm Borders, left thofe fown in the former Months 
fhould not fucceed. 

Sow Crefles, Muftard, Rape, Radifh, Turneps, and 
other fallad Herbs, upon a moderate Hot-bed; but ob 


About the middle of this Month make Hot-beds for 


ferve to cover them with Frames, or Hoops cover’d with | 


Mats, for they are not able to endure the epen Air. 
Whilft the Ground is frozen, bring into the Garden the 
neceflary Manures for enriching the Ground, 


Produds of the Kitchen-Garden. 

Cabbages, Savoys, Spinage, Colliflowers, Artichoaks, 
Borecole, Broccoli, Carrots, Parfnips, Turneps, Potatoes, 
Skirrets, Scorzonera, Sallafy, Beets, Horfe-radith, Onions, 
Leeks, Garlick, Rocambole, Shellots, Thyme, Hy flop, 
Winter Savory, Sage, Rofemary, Chard Beets, Chardoons, 
Sellery, &c. fmall Lettuce, Crefies, Muftard, Rape, Ra- 
difh, Mint, Tarragon, Burnet, Endive, Sorrel, Pariley, 
and Chervil. : 
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BEST GUIDE 


| ‘Containing Prastical Rules aid’ Methods for the 
Improving of Lanp, and managing a FARM 
in all its Branches ; with feveral curious Re- 
ceipts for Brining, Liming, and preparing 
Wheat, Barley, Oats, &c. for Sowing ; 
excellent Receipts for deftroying of Rats and 
.. Mice; 4 great Number of choice Receipts - 
for the Cure of all common Diftempers incident 
to all forts of CATTLE 3 and a complete Ka- 
lendar of all Bufinefs neceffary to be done in the 
Field, Yard, €c. by the Farmer, in tke 
Month throughout the Year. 


aK NC L OSURES being very y beneficial in 
Me many Refpetts, I fhall firft lay down fonie 
~¢ Cautions in the making of Hedges, &c. 
(a When it is in your Power, and you are — 
Mee B willing to enclofe any Piece of Ground, 
oe SS plant three Rows of Quickfet of White- 
; thorn, fo as to range exactly, each Row about nine In- 
 o¢hes afunder 3 and to fet them on the flat, is far better 


: T 4. than : 
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than on the Side ; they fhould be fuch as were taken from 
miich the fame Soil as they are'to-be fet in ; with a Hoe 
‘keep your Hedge free from Weeds’; but: if the Land be 
watry Meadow, or marfhy, then‘ make your Fences of 


Willows, Poplars, and Ofiers, they. being very profitable — 


on many Occafions,” and“ let the Sets be” bufhed about for 


fome time, to prevent their being injured. Let your Pop- 
Jars and Willows be fet in Rows in the Banks, five Foot. — 


afunder; and let the-Ofiers be thruft’in'the Banks, clofe 
to the Water-fide, at about r nine Inches diftance. 


Of Meadoes and Pafture Grounds. 

There are two Kinds of thefe;;the one wet, and he 
other dry ; the wet-are called. Mar/h Grounds, being fab- 
ject to Overflowings, either natural or artificial ; and the 
dry are’ called Uplands. Now whére you have an Op- 
portunity, and Engines fufficient: to, overflow. your .wet 


NS a, ae ae 


es 


' Meadows, let it be done about fix Weeks before Mowing- 
‘Time; and again afterwards, for a fecond Crop; but © 


«mind never. to let: the Water lie on the Ground. above, 48 


Hours, left it chills it. Dry Meadows being often pelter’d — 
with Ant-hills, Shrubs, Fern, Broom, or Gofs, when. they | 


become fo bad, that they cannot be mowed without great 
-Lofs, plough up your Mole-hills, €¢.: with a: Mole-hill 
Plough 3 then burn the Hills to Athes,jwhich may be 
done with. the help of.a. little Straw, €'c.. to, fet_it on 


Fire, and {pread the A hes all over your’ Ground, and it — 


‘will produce a good Crop.’ ‘Now ‘the beft® Seafon for 


"dunging Meadows is in December, F anuary, and Febriary 5 


for {uch Grounds as are.fandy, hot and dry, ufe Marle, 


Chalk, Lime, or the like cold Soils ; and for cold, rufhy, | 


{pewy, and moffy Lands, ufe Wood- athes, Turf, or Sea- 
‘coal ; alfo:Pidgéons Dung, and’ all hot! and fandy*Soils ; 


and between the two Extremes, i.e, hotand cold) ufe the ~ 


common Dung that is made by Horfes, &e. 

| For Pafture Land jthat)is cold, ‘moilt, ‘clayey, fpewy, 
mofly, or cut Groxd,) where>the Pafture or. Hay is 
four and fhort, about Fuly or Auguft caufe the Turf to 
be pared off ‘and burnt, and. plough it up and» in the | 
Spring fow it with. Corn and Hay-feed mix’d, and it 4 


fo alter; oe Nahye of the ands as to proguce “good Rsaps is 


of Galt. ww, By at JIA ~3 2 495.2 ae) 


ee Se 


~~ aS Oo Ft 


There is likewife an-excellent Soil for Meadow and 
Pafture Ground, call’d burnt Clay ; the Method of burning 
which is as follows: Take of the reddeft, ftrongeft Clays 
you can get, fix.or eight Loads; cut it into Spits as thick 
as Bricks; let it be pretty well dried by the Sun, for it 


OF improving. Land. dete, Py 


muft be.in the Summer-time that vou burn it ; and having — 


made a Heap of Fern, Straw, Furfe, fnall Bavin Faggots, 
_ Billets, Gc. Jay one upon another about the Bignefs of a 
little Bonfire, and in the Form of a Pyramid ; lay the 


Spits of Clay round the fame two or three thick, leaving. 


Toom to put in the: Fire, and fo light the Heap, never 


duffering it to go out till: you have burnt all you have; _ 


for if you do, your Labour will be all loft, and you muft 
begin again :- After you have burnt fix or eight Loads of 
Clay that is a little dry,. the Heat will be fo great as to 
fire any thing, fo you may lay on green Clay as itcomes 
out of the Pit; mind always to,add one after another as 
there is Occafion,. but not too faft, left you {mother the 


Fire, and by that:means put it out. If you put about — 


ten Load of this burnt Clay on an Acre of Pafture Land, 
it will very much enrich it; and this may be done at a 
~ Amall Expence, and is reckon’d,.by feveral that have ufed 
it, to be much better’than Lime. | 

_ Having given you an Account of the Method of burn- 
ing of Clay, I fhall now give you an Account of the 
Method taken.in the burning or denfhiring of Land, whick 
is a great, Improvement to barten and poor Ground, b 
qt wet or dry; for this’ you muft be prepared with 2 
Breaft-plough to pare off the: Turf, which mutt be turned 
over as‘it 1s cut, that it may dry the better; and if iS 
prove a wet Seafon, the Turf mutt be turned again, and 
iet up hollow, the better to dry ; and being area 
dried, they muft be gathered up in finall Heaps of about 
_ two Wheel-barrows full in a Heap} if the Turf hath a 
good Sward of Grafs upon. it, it will burn thé better; if 
not, the Heaps mutt’ be raifed on a {mall Bundle of Gos, 
Fern, or Straw, to fet it on fire; and being confumied ta 
Afhes in a ftill Time, let them be ftrewed on the Land r 
then pare away the Earth, on thofe Places where the Hil. 
locks were, to abate its over Fertility caufed by the Fire’s 
being made thereon: In this Way you muf bet helf 
plough your Land, and half feed it, which fow late in the 
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Seafon, to prevent the Over-ranknefs of your Corn ; but 
for the fecond Crop, obferve the ufual Husbandry. ; 


The feveral-Kinds of Grafs. pioboa ts 
Crover: That is beft which is brought from Flanders, 
and bears the great red Honeyfuckle, its Seeds being 
much the Size of Muftard-feed ; and that of the greenifh — 
yellow. Colour is moft liked. As this Seed is fo very ~ 
f{mall, you fhould mix it with Afhes, Sand, or Dutt, to 
fow it withal, which will help to fill the Hand, and caufe 
it to be fown more’ of an equal Thicknefs than if fown, 
by itfelf; and chufe good warm Weather for the fowing 
this Seed. 
The proper Sza/on to fow Clover in, is the latter End 
of March, or Beginning of April, if it is likely to prove 
a dry Seafon, allowing to an Acre about a Gallon, or 
nine or ten Pounds. ‘The Land muft be brought to a 
good Tillage; then fow firft your Corn, caufing the 
Ground to be well harrowed ; and then the Chver/eed, 
harrowing it with a Bufh to cover it over with Earth ; 
for if you fhould do it with Harrows, the Corn would 
be raifed up, and fo fpoil the Crop. _ Be {ure to be pro- 
vided with good new Seed, otherwife your Crop will be 
but indifferent, there being. great Deceit ufed in it by 
many Seed/men. ; . 
This is a very profitable Grafs, and will produce three 
or four Crops in a Year, thats, three to-mow, and one 
to feed; the firft Crop cut in Md-May, which fhould 
Me cut green, and before the Sza/ks begin to grow too 
large, dry, and withered, unlefs it be kept for Seed; for 
then it muft be quite ripe, otherwife the Seed will be-hard 
to threfh out: When it is ripe the Sta/ks will die, and 
turn of a yellowifh Colour ; and that for Seed fhould be 
- the fecond Crop about uJ; and when the Seed is threfh’d 
out, the Straw is good for little except the Fire. 

This Grafs very much enriches Ground,,and choaks 
up and kills Weeds ; but.it muft be fown on good Ground, 
the richer the better, for it will not grow on poor barren 
Ground. Itisavery fine Grafs, and will laft five Years 5 
at the End of which the Ground will be fit and good for 
Corn two or three Years, and then it may be applied for — 
Clover again. It is good Food for Cattle and Swine,” 
but you muft not give them too much at firlt, left it 
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farfeit them, it being very fweet and lufcious; an Acre 
will produce three or four Bnthels of Seed, and three 
Pecks of it is a good Day’s Work to threth. gilts 
_ San-Foin : The Soils proper for this Grafs are barren, 
dry, ftony Ground, hardly fit for Corn or Grafs; but all 
Clays, ‘and other cold and wet Ground will not bear it : 


“There is fuch vaft Improvement made with this Seed, 


that Grounds not worth 2s. an Acre, may be made worth 
30 or.40s. 

The Seafons for fowing it, are from the Beginning of 
Auguft to the End of September ; and in Spring, from the 


‘Beginning of February till the End of March; and the 
earlier it is fown in either Seafon the better; it is a large ~ 
and light Seed, and there may be fowed four Buthels on 
‘an Acre. In Autumn the Tillage muft be as if for Wheat, 


fine ploughed, and alfo as well harrowed ; and then fow 


' it, and harrow it again to cover the Seed. In Autumn it 


muft be fowed alone, without Grain; but in Sprizg with 


‘Oats and Barley, fowing the Corn but thin. In Spring, the 
Hufbandry mutt be the fame, in all refpeéts, as for Suz- 
mer Corn; and fown as before directed: New broken 


Ground cannot be fown with it; but if the Ground be 


_prefently turned up after the Crop is off, and well har- 


rowed, it may be fit to fow the Spring following. The 


‘Ground fown with this Seed mutt be well fenced in, and 


fecured from Cattle the firft Year; thefecond it may be 


mown, and fed about Ai/ballontide; but if the Weather 
‘proves wet,’ the Cattle fhould be turned out for fear of 


{poiling the Roots before they are thorough ftrong, which 
wall not be till the third Year; and if it be not of fuffi- 
cient Growth to mow the fecond Year, as fometimes it 
will not, then feed it, obferving the above Caution not to 
let the Cattle trample it in wet Weather till the third Year. 


_But always after, as long as it laits, which may be thirty 


Years, it may be either mowed or fed at pleafure, with- 
out any Emendations of Dung; but it is beft to be fome- 
times mowed, and fometimes fed. .When it is defigned 
to be mowed, it muft be laid in about Lady-day, and it 
will be fit to mow about the Middle of May, for then it 


_ begins to flower.. It is made, in all refpeéts,' as other 
_ Hay, _and is very good for all Cattle, except Sheep, as 


being too grofs for them, breeding Store of Milk; but in 


the Winter Seafon tis good for Sheep. 
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_ Treroiz, or Nonsucu: This Gra/s is of that Na- 
ture, to grow upon the pooreft Land that is ; and tho’ worn 
out by frequent Tillage, yet it will produce good and 

profitable Crops of Graj/s;and,all Land naturally kind 

for Corn,.and unkind for Graf, is kind for Zrefoil,, The 
Pafture is very. good for, Cattle, efpecially for Cows, cau- 
fing gréat Increafe of Milk; and the Hay is as nourifhing 
and fattening, provided it be mowed and made in good 
Seafon, whilft it is full of yellow Blofloms, and not. over- 
dried, being foon made, and. then it, will not lofe its-Co- 
lour, nor fhrink in making, as the Cloyer-grafs does, be- 

» ing muchifiner. and greener, . It is alfo exceeding good 
for Ews and Lambs, it being a found Feeding, and free 
from Rottennefs ; nor_is it fubjeét to furfeit the Cattle, as 
the Clover; and therefore it is very good; for preventing 
this Mifchief, to mix in the fowing one Moiety of this 
Seed with one of Clover, which do thrive very well ta- 
gether, and afford good Hay and good Pafturage., The 
Trefoil will endure much longer if it and not for Seed, 
for that is deftructive to the Root, and the Sap is gone 
that fhot!d hourifh it, becaufe it muft be cut late, and in 
the Heat, of Summer,. always provided the Groumd be — 
fown with clean Seed, feparated from “the. Hufk ‘wherein 
it grows; otherwife your ExpeCtation will fail in, every 
Point ; “for if it be not, it is impoffible to cleanfe it from 
the coarfe and four Graf which mixes with it, and is fo 
-deftructive to the Trefoil, that it will not la& half fo long ; 

. “for as the coarfe Graf increafeth evety.Y¢ar, fo the other 

\  decreafeth., ‘The. next ‘Year ,after, thé, Cox, it may be 
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” The, veft-Seafon for fowine this Seed, either with Oats 
or Barley, is from the middle of March to the end of ~ 
“April; and it mutt be fown “after the Corz, as before 
direéted for other Seeds, and afterwards finely hairowed © 
‘and rowled : About a dozen Pounds of Seed is fufficient © 
for an Acre; whereas Land that,is brought out of Heart { 

; 


—s 


by frequent Tillage, prodyceth Couch-3rafs, Twitch, and — 
‘the like Weeds, which are. gréat . Enemies to. the Corn, a 
and impoverifh the Land ; this Trefoil doth enrich the © 
Ground, and prepares it for Corz, deftroying the Couch- | 
erafs, ahd the like Weeds, if it be kept .mowed, and 
plocghed again before’ the Yrefuil be decayed, and: other 
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- better Corn ian before ; and when it is again Worn out, 

‘will bear good Trefoil as before, ° 

. La Lucerne: For fowing this Seed, obferve a fame 
“Method in ordering the-Groundas for the other Seeds. “Tt 
mutt.be ‘fown about the middle of. April, and fome “Oats 
may be. fown’ with it, but not fo : Qreata ‘Proportion as 
with, other “Seeds. The Land mhult’ be well’ dreffed, ‘and 
‘at leaft three times fallowed. Tt may be mown twice 


every. Year, and fed all the Winter 3 the Hay, if well 


- made and ordered, is very good for all kind of Cattle, 
efpecially Horfes ; and is good ‘to fatten’ Store-cattle. “It 
-muft be given with Caution at firft, “as “ditefted’ for the 
Chver,. for fear of | farfeiting ; fo that it is beft to be 
‘mixed with Straw or Hay. © Ah Atre will ferve three 
Horfes all the Year at Patturage, ‘and will foon raife them 
to Fleth, and make them fat. If it be mown but once a 
Year, it will laft ten or twelve Years ; but’ if twice, not 
{6 long. re 
» There are feveral forts“of other Gra//2s,” bit th fefe ‘being 
‘the chief, I fhall omit’ the réft ; only to fay,’ that’ Hop- 
“Clovef, ‘Trefoil, or thtee-leav’d Gr ‘aps, are both“finer and 
fveeter than the great Clovet-grafs, ‘and ‘will ‘grow “oh 
any | Ground. They may be’ fown with Corn} as before 
“direéted ; or otherwife, being fprinkled in‘ Meadows, will 
much mien the Hay, both j in Burthen and Govdne’. 


"OF Arable Lands, and the Grains. ufually fown on pem.s 

The creat and ¢ hiefel, Knowledge Gf ‘the Ffofbandman 
“confi Re i in the tinderftanding® the true Nature of the Ground, 
for every fort of Land almott requires a different fort’ of 

lufbandry, fome Grounds ‘yielding Plenty of that which 
“will not grow on another. ‘The {tiff and ftroug Grounds 
_reccive the greateft Improvement from the Plough 3’ and 
“the light, warm, and mellow Zand is moft fit for Plan- 
“tations: and Gardenings 5 3 not but that the light and ‘mel-- 
‘Yow! Ground 18 g06d for Corn, bat the HF is not! good 
for Plantations. Alfo mofly, | and‘fuch like Grounds, are 
‘much improved by pléughirg:"-All tiff, clayey, moif and 
“Cold Grounds, are-generally mists ploughed for Wheat, 
and four times for Barley ;. for the feveral Ploughings are 
very advantageous: to the Grounds in divers Refpects, as 
‘killing the Couch, Twitch, and the like : Weeds, that the 
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and finer for the Seeds; and by giving it a fallowing in 
the Summer, it is as good asaforry dunging toit. Land 
that hath lain long for Pafture will be fubject to Mofs and 
Weeds ; fo that ploughing of fuch Land for twe or three 
Crops will be very advantageous, not only in the Crops, 
but alfo to the Ground, efpecially if when it is laid down. 
it is foiled or fown with fome of the aforefaid French 
Graffes. » There is much Wafte in divers Parts of this 
Kingdom, as Heaths, Moors, and Commons, fubje& to 
Broom, Rufhes, Fern, Heath, and the like; which, if 
enclofed, and. good Hufbandry ufed’on them,, would be- 
‘come good Grounds ; Experience of which has been made’ 
‘in many Parts of Exgland, on Ground that would {carce 
bear Grafs, to. produce good Crops of Corn; and the 
Way to effect this, is to burn or denfhire them, as before 
mentioned; which is fo very advantageous, that two or 
three Years Crops have been worth the Inheritance of the 
Land; and after two or three Crops of Corn, being lain 
‘down for Pafture, and fown with fome of the aforefaid 
French Grafles, do become good Pafture Grounds, efpe- 
cially to what they were before. geeiee” 
Grain: There is none, fo ufeful and univerfal as 
‘Wheat, of which there are feveral forts, as the Poland 
‘Wheat, both white and red, great and fmall; the Straw 
Wheat; Rivet Wheat, both white and red; the Turkey 
Wheat; the grey Wheat; the Flaxen Wheat, which in 
fome Places is fuppofed to be called Lammas Wheat ; Chil- 
‘tern Ograve Wheat ; Saracens Wheat, with other Names, 
“which probably may be the fame forts. Of thefe forts. 
fome prove good for cold and {tiff Lad, and others for 
that which is hot and dry. The great Poland and the 
Ograve delight in ftiff Ground; the Flaxen and Lammas 
‘on indifferent Lands; and the Saracens on any. The 
bearded Wheat is not fubje&t to Mildews. _ ‘The beft Sea- 
fon to fow Wheat is about Michaelmas, and rather, when 
the Weather is wet than dry. KS2.3 ng ; 
Rye is a Grain ufed next to Wheat for Bread, and 
fometimes ‘both are mixed together in the fowing, which 


is called Meafeline ; and the Flower from this Meafeline 


will make a fine fort of moift and palatable Bread. This 

Grain may. be fown fometimes later than Wheat, if of 

itfelf, and will grow on a lighter and poorer Land. are 
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requireth a dry Seed-time; it is a great Bearer, and 
yields an advantageous Crop. 

BaR Ey is a profitable Grain, but the Ground muft 
be good, and brought to a fine Tilt ; the beft Seafon to 
fow it is about the latter End of March, or ‘Beginning of 
April, and it is very convenient to fow it when the Wea- 
ther is dry. 

Oats is a Grain much ufed in the Northern Parts of 
this Kingdom. for their Bread ; as alfo for their Malt, it 
making good Beer... This Grain groweth almoft on any 
Ground, nor is there that Finenefs of Tillage required as 
for Barley, for this may be fown upon a Laye. The 
Seafon for fowing it is in February and March, There are 
two forts, the white or Poli Oat, which is a fine weighty 
Grain ; and:the black Oat, much fown in fenny Grounds, 
which fort of Corn is light, lank, long-tail’d, and not fo 
good as the white. 

Pease are of great Ufe, and very profitable; there are 
feveral forts, as the Green, the Grey or Hog-Peafe, the 
large Roncival, and the White ; which are of feveral forts, 
as the Hotfpur, Reading, Haifting, and Sandwich ; and 
for the fowing them feveral Seafons are to be obferved, 
that is, fooner or later, as you would have your Crop to 
be ripe; for the Hotfpur about Chrifmas is a good time, 
but if the Seafon prove frofty, fomewhat later. Peafe 
do much mellow Land, making it fit for a Crop of Win- 
ter-Corn ; and they muit be fown in a good. Ground, your 
ftony, ruthy Land being unfit for them. 

- Beans delight ina ftrong deep Land, and are of chief 
Ufe for fattening Hogs; and being given with Oats, are 
a good ftrengthening Food for Horfes. 

Tares or Vetches are not of great Ufe, but Pidgeons 
delight muchin them. ‘They are good Fodder for Horfes, 
if cut green. ‘They require indifferent good deep Ground, 
and the Seafon for fowing them is about February or 
March. 

LentTits, or Tz//s, are very good Fodder, they grow 
on any Ground, yet afford a great Increafe. 

Lupins are a Pulfe of very great Profit, growing on a 
fandy, gravelly, or rufhy Ground ; being fodden in Wa ter, 
are good Food for Swine and Oxen. 

Bucx-Wuear doth much help barren Land; it “pikes 
a great Increafe, it is excellent good for Swine and Poul- 
trey 3 
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ttey ; it is fown about Apri/, yet.late ere it is ripe ;. and 
when it is cut, muft lie fome time to wither the Stalks. - 
. Hemp delights in Ground that is warm and fandy, or 
a little gravelly. The beft Seed is the brighteft, and that 
‘which will retain its ‘Colour.in rubbing ; about’ three 
Buthels is enough for an Acre; but the richer the Ground 


is, the more Seed may be fown. The Seafon for fowing it 


As in April, and earlier. or later as the Spring -falls out. 
The Time to gather it is about Lammas, when a good 
Part will be ripe; that is, the lighter Summer Hemp that 
bears ‘io Seed, and is called the Timble. Hemp, whole 
Stalks grow white, and then it is to be pulled forth, dried, - 
and laid-up, for Ufe. The reft let grow. until the Seed 
‘be ripe, which will be fomething before Michaelmas; and 
_ this is ufually called the Carle Hemp.. When you have 
‘ gathered it up, and bound it in Bundles, let it be houfed 
. until it be’threfhed, the Seed being very good for Pidgeons 
_ and Fowwls.. . This being a very. advantageous and ‘conve= 
nient Commodity, every Family fhould have a Piece of 
‘Ground fet apart for it; as alfo for Flax, wete it ho more 


than for Linen for their own Family.“ ©". 0 
Fax delights in‘a found rich Ground, which mut 
have the fame Tillage as for Corn; and theSeafon for fow- 
ing itis in the latter end. of March or beginning of April. 
The beft Seed comes from the Eatt Country, and will lait 
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ter. . As foon as it is cut, it muft be carried to the Mill, 
and ground as faft as ,poflible ; then make if into round 
Balls, and lay them one by one on the Fleaks to dry. 
The Time for. fowing it isin March, Gea abet: 
_ Mapper is alfo a very rich Commodity, ufed much by 
Dyers and Apothecaries: As its Seed doth not come to 
. Perfection, it is planted from the Setts taken from the 
Madder itfelf; the Time for doing it is in March or -— 
April. ‘The Ground mutt be exceeding rich, of a deep © 
Soil, and warm. It mutt be dug two or three Spits deep, 
finely. ‘raked, laid Jevel, and made inté lone Beds about 
‘a Foot and an_ half broad; .it. muft be well weeded till 
the Madder gets the upper Hand of the Weeds, which will 
be the firft Year, for it comes not to Perfetion till the 
third Year, but the fecond Year you may take up fome 
Sets. ye 
Rave or Cole-Seed, is very profitable to be fown upon 
marfh or fenny Land, or indeed upon any moift Ground 
that is of a fat and rich Soil; the beit Seed is the biggeit, 
and it muft be dry, and of a clear Colour, like the bef 
Onion-feed. 'The Seafon for fowing it is about Midfum- 
mer, and the Land muft be well ploughed, and laid fine | 
and even; about a Gallon will fow an Acre, and for the , 
fowing it even, it ‘fhould be mixed with fine Duft or 
Afhes, as before directed for the Clover. When it looks 
_ brown’tis time to reap it, which muft be done as Wheat, 
‘only it is not to be bound up, but muft lie in Handfuls 
‘upon the Ground until it be dry,. which will be about a 
Fortnight ; and when it is dry, it muft be gathered upon. 
Sheets, or large Sail Cloths, and fo carried into the Barn 4 
to threfh, for Fear of fhedding, to which it is much fub- . 
ject. . . 4 
m SAFFRON is the richeft Commodity that this a lead ! 
;produceth, Quantity for Quantity, and is very, fovereign 
a divers at The Beh Se to plant or fet itis | ” 
jabout Midfummer, and the Land muft be brought to a 
fine and gold ‘Tilt, and of a rich Soil, for the better the : 
Land is, the better Crop it will produce. For the plant- 
Ang the. Setts, you muft make ufe of a very broad Hoe, f 
and with that draw the Land into Ranges, open like Fur- 
-Tows (as if for Peafe) and about two or three Inches deep, 
‘in’ ‘which’ the’ Setts are to be ‘planted about three 
Anches afunder. Let the Ranges be well covered wit 
ie aba WIth 
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with Earth, and about four Inches afunder, very ftrait, 
to the end the Ground may be the better hoed to clear 
the Weeds. ‘The Winter following it grows green, like’ 
Chives or {mall Leeks, and in the beginning of the Sum- 
mer it quite dieth as to Appearance ; but it muft be clean 
hoed, and then will come up the Flower without the 
Leaf, which in September appears like the blue Crocus, 
in the midft of which comes up two or three Chives of a 
deep yellow, which is the Saffrox, which is to be gathered 
from the Flower, and very early in the Morning, other- 
wife it will return back into the Earth until the next 
Morning. The Seafon lafts about a Month for the ga- 
thering it, fo that you muft have many Hands to pick it. 
The beft Way to dry it, is to make ufe of a Kiln made 
of Clay and Sticks, in the Fafhion of a Bee-Hive, but not 
fo big, and alittle Fire made of Charcoal, being carefully 
tended, will ferve to dry it, for it muft not be too dry. An 


Acre may produce fourteen or fifteen Pounds of good Saf- : 


fron, but eight or ten Pounds is reckoned a pretty good 
Crop. When the Crop is off, about M:dfummer is the 
Time to take up the Sets or Plants, and to fet them again 


as before direéted ; which Courfe muft be obferved every © 


Year, for a Crop will hold good but one Year. 
Direftions for the Preparation of the Seeds, 


By Nature every Seed is found to differ from another, — 


and to require a different Nourifhment, infomuch that” 


“one fort of Seed will thrive where another will not ; and 
’ by Experience it is found very advantageous for the Huf- 
bandman to change his Seed, efpecially for Land that is 
‘tired out with frequent Tillage, into Land newly broken 
up; and from dry, barren, and hungry Ground, to that 
which is fat and rich. The like is obferved by Cattle 
‘that are taken out of barren, ‘fhort or four Pafture, and 


"© ‘put into that which is good and fweet, how they thrive 


over thofe that are not exchanged. “ The like is obferved 
by Trees that are taken out of barren bad Ground into a 


good rich Mould. Seeing then the Hufbandman’s great — 


Care is to manure and enrich his Ground, I fhall give 
the following Account of the feveral Ways of manuring, — 
dunging, and foiling of Lands, and the Soils or Compotts | 
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-neceflary for effecting the fame. 
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Soils and Manures taken from the Earth. 

Limine of Land is very good, much improving barren 
Ground; about 15 or zo Quarters of Lime is fufficient 
for an Acre: Alfo a Mixture of Lime and Dung isa very 
good Compoft for Lands : But where there is not the Con- 
veniency of a Kiln to burn the Chalk into Lime, fimple 
Chalk may be ufed, which by Frofts and Rains will be 
diffolved, and prove a good Enrichment to the Ground, ~ 
and will bealfo very good to mix with Dung: That 
which is called Chalk Rubbifh, being the Offals of the 
Lime, is the beft for this Purpofe. | 

Marte is very good for the enriching of Land, info- 
much that it is commended by all Authors; there are {e- 
veral Kinds of it, as fome ftony and fome foft ; and 
fome of divers Colours, as white, yellow, grey, black, | 
blue, ruffet, and red: It is an excellent Improvement to 
high, dry, fandy, gravelly or mixt Lands, though never 
fo barren, keeping them in good Heart 15 or 20 Years, 
and on fome Grounds a longer Time; but its Strength 

. and Virtue will not appear the firft Year fo much as it 
will in the fucceeding Years. Strong clay Ground is not 
proper for Marle. Inthe Spring lay Marle on light, dry, 
fandy, gravelly Ground, as aforefaid ; and in the Begin- 
ning of Winter on hard and binding Grounds, and fpread 

it abroad that the Froft may moulder it in Pieces; yet 

fome are of Opinion, that the Winter Seafon is the beft 
to lay it on for any fort of Ground. 2 a 

Fuiriers-EartTu Is likewife‘a good Soil, and is to be i 
ufed after the Manner of Marle. 7 

Cuiay is avery good Improvement to dry, light, and 
fandy Ground, being fpread thereon like Marle or other 

Soils ; and by the fame Rule. rf | | 
_ Sawnp is good for ftrong, cold and ftif Land, a fufi- 
cient Quantity thereof being laid thereon ; but as tothe 
Quantity, it is good to try the Nature of the Ground, and : 
accordingly add-a greater or leffer Proportion. The beit . 
and fertileft Sand is that which is wafhed from the Hills * 

or other fandy Places, by the Violenceof Rain. Sandis ~_ 
alfo good to mix with any. other Compoft ; and for rai- | 
fing a good Quantity thereof, in the Winter houfe your 
Sheep and ether Cattle, but not all together, for Fear of 
{poiling one ancther; and there fodder them, ae j 
| acks 
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Racks placed up and down in the faid Houfes. Let 


there be firft {pread on the Floor a good thick Coat of 
Sand, and fhort mufhy Srraq, good for little elfe, upon 
which they will pifs and dung; and when it is well co- 
vered therewith, then. lay another Coat of Sand. and 
Straw, and this Courfe ufing will make a confiderable 
Quantity of very good Soz/, for the enriching any fort of 
Grounds. | 

The Dirt or Soi/ of Towns is alfo a very good Im- 
provement. | 
Ssils taken from the Sea-fhore. 
The Sand of the Sea-coaf?s and Creeks being of a falt- 


ith Nature, is very good for the Improvement of barren 
Land, and is much ufed in the Weftern Parts of England. 
“The like they do by foiling their Land with Sea Weeds, 
‘Sea Ouze, or ouzy Mud, which turns to a very great 
Advantage. In fome Places, when the Glut of the 
Sea/fon for Fifhing is, and that they are very cheap and 
‘plentiful, caft a good Quantity upon the Land, which 
will caufe an exceeding great Fertility, though never fo » 
barren before. And without doubt there is nothing that * 


proceeds from the Sea or Rivers, whether Fifh, or Garbifh 
of Fith, Shells, Sand or Mud, but is» very profitable to 


the Enrichment of Ground, if judicioufly applied. 


» 


~ 


Of Dungs, and other forts of Soils and Manures. 
Sueeps-Dung is the beft and.richeft, fothat the Fo/d-- 


ing them on the Land, which is but a thin Sprinkling, 
caufes as great a Fertility as an indifferent Dunging. 


Horse-Dunc, which is the moft common, by reafon 
of their keeping in Stables, and their Dung preferved and- 


caft up in Dunghills to rot with the Litter, is alfo a very 


good manuring to; Land, being of a hot Nature,-and 


therefore excellent, for Gardens, as-alfo for cold Grounds. 


Cow-Duvne is of a colder Quality, than that of a Horfe: 


Grounds. © : | 
_ Swines-Dunc is very good, and efteemed better than 


Cow-dung; and great Quantities may be made from a- ~ 


bout a Score of Hogs, if well ordered; which is,to keep 


‘ot Sheep, and therefore more fit. for hot and fandy 


them up in a Yard of an indifferent Largenefs, well pa- 


_ved, with a little Falling one Way, to the end their: Pils 
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_ may run to one Part, where the Dung fhould be fhoveled 
uptorot. Let their Sheds or Sties ke made along the 

Sides of the Pales at the upper Part. ‘The Hog Troughs 

 fhould be fixed in the’ Ground, with fome Part without 
the Yard, for the better Conveniency of giving them Meat 
therein without coming into the Yard; and for the mak- 
ing the greater Quantity of Dung, caft into the Yard 

(befides their other F ood, as Roots, Offals, Windfalls of 

Fruit in the Time of the Year, Coleworts, Cabbage-leaves, 

and Bean and Pea-fhells) great ftore of Fern, or mufhy 

_ Straw to make Dung of, which they“ will foon do by 
their trampling, lying and dunging upon it, infomuch that 
there ‘may be made yearly ‘of good Soil out of fuch a Hog- 
yard,’ about 40 or 50 Loads. . 
“The Dung of Fow/s, as Pidgeons, Hens, Ducks, Geefe, 
and Turkeys is excellent, one Load being worth a Dozen 
, of ordinary Dung, fo that inftead of laying it on the 

Ground in the ordinary Hufband_like Way, it fhould be 

-fown-on the Ground. * ert 
Woop-Asuxzs make a good Dung, and enriches the 

Land ; fo do thofe of Sea-coal, Peat, Turf, Fern, Stubble, 
Straw, and Mofs, in cold Marth or Meadow Grounds : 
And if ‘Sea-coal Athes are mixed with Horfe Dung, they 
make an excellent Compott for divers Ufes, 

. Soap-Asues are efteemed a very good Soil both for 
Arable and rafture Grounds, that is, the Stuff that comes | 
from the Soap Lees, when the Soap-boilers have done 
‘with it. ‘The beft Seafon to lay it on the Ground is in 
the Beginning of Winter, that the Rain may wah it into 
the Earth. vane 
— Rags are excellent Sojl for Land, one Load going as 
far as a Dozen of ordinary. Dung. 

— Matr-Dusr isa very great Enricher of barren Land: 

‘The Way to ufe it is thus: After your Corn is fown an@ © 
arrowed in, take the Malt ‘Duft and fow it over the 
Ground as you do Corn; about four Quarters is fuff- 
‘cient for an Acre, and as near as you can, let the Duft 
be fown in a wet Seafon, that the Rain may wath it into. 

the Earth. This is as good an Enrichment to Ground (ef- 

pecially for one Crop) as. an ordinary Dunging. This 
Malt Dutt is to be had at the Malfiers, or great Brewers, 
and for about 3 s. the Quarter. +A ’ 
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Hatr,- Horn-foavings, Shreads and Pieces of Leather, 


Oe 


| 


are found to enrich the Ground very much, being thinly — 
| 


ftrewed thereon. 


Soot is very good, efpecially that which is made of — 


Wood: It is moft beneficial to Trees or Plants, that 
- either grow in the Shade, or in cold moift Grounds. 


| 
| 
i 


| 


Sant, if ufed with Moderation, is faid to be a great — 


Improver of barren Ground, and doubtlefs it is true; 


for by Experience it'is found, that Corn being fteeped — 


fome ‘Time in Brine, doth not only caufe Fertility, -but 
prevents Soot in the Ears. FR hth elie 

- The Waysand Means of Improvement of Grounds by 
dunging and foiling, as aforefaid, is very good and effe- 
.@ual; but in many Places very chargeable and trouble- 


fome, by reafon it cannot be obtained but at dear Rates — 


by Cafriage or otherwife, fo.that the Profit aecruing 
thereby will not. an{fwer the Expence and Trouble, 


In this Cafe your Art muft be ufed to the Seed defigned to — 
be fown on foch Land, and for that there are feveral 


Ways, fome of which areas follow. 


- Brining and Liming of Wheat, Barley, Oats, & oa.> 


Take a Quantity of Salt, and putitto Water till it will 


juft bear an Egg ; then put in on the Over-night the Quan- 
tity of Wheat you intend to fow the next Morning, let- 


“ting it lie only one Hour in the Brine; then fkim of all . 


the Rubbith that fwims at Top; then draw off the Brine, 
and let your Wheat lieall Night.in a broad Heap, and the 


next Morning fift Stone Lime over it and fow it 5. and.by _ 


thus doing, you will prevent its growing {mutty. 
Otherwife, put as much Urine on the Seed.as will juft 


wet it all; fift Lime over it, and fow it direétly,, which 


will likewife prevent.Wheat’s fmutting. ‘ 


_@ Otherwife, let your Corn be fteeped in. Dung Water 
for fome Time; wherein put fome Saltpetre ; then lay it 


to dry on fome Floor, and fo fow it: It is alfo good. to 
- fteep Corn in new Ale or Wort; but more effeCual to 
fteep it in Nitre or Sal Terra. ve 
Otherwife, Lay five Bufhels of Wheaton the Ground, 

and run a large Garden Pot full of black Ditch Water 
and Urine mixed over it; then fift over it about a Peck 
of Lime, mix it with a Shovel, and fow it on about twa 
Acres.of Clover Lay. ra : 

OE ie Colonel 


a 
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Colonel Plummer of Hertfordthire’s Receipt for preventing 
Pees | -. Whent’s being fmutty. 

- Wath your Wheat, through three or four feveral Wa- 
ters, flirring it round each ‘Time with a large Stick back- 


wards and forwards with great Force, and witha Skim- 


mer each ‘Time take off the light Wheat: When this is 
done, put your Wheat into a Liquor prepared after this 


Manner: Put into a large Tub which hath a Tap, a fuf- — 
ficient Quantity of Water ; then putas much Salt into it, - 
as when it is well ftirred about, will make an Egg fwim ; ~ 


then add as much more Salt as before, and ftir it very 
well, and to this put two or three Pounds of Allom beat- 
en very fine, and ftir it about. This you are to ule as 
you do your ordinary Brines, only you muft let your 
Wheat fteep 30 or 40 Hours, for lefs fignifies nothing ; 


though the common Opinion is, that fteeping it long kills 


the Seed in. the Wheat, yet Experience teaches the contra- 
ry. You muft take your Wheat out the Night before you 
fow it, and fift fome flacked Lime on it, which ferves 
only to make it dry enough to fow. Ina Week or ten 


Days add more Water to the Brine, and put in one Pound 


more of Allom. f 


a Sheep or Pidgeon’s Dung diffolved in Water, with Salt 


Cait therein, is very good to fteep Corn in. 

But aboveall, take ten or twelve Gallons of Train Oil, 
or fuch a Quantity asyon fhall have Occafion for, put it 
into a large Veflel, and put therein your Corn; that is, 
fuch a Quantity as the Oil will well cover, and let it 
fteep therein until it ‘be fupple, and, as it were, glutted 
therewith ; then take it out, drain it, and fpread it on a 
Floor, and with a Sieve {prinkle it over with flacked 
Lime ; then turn it with your Corn Shovel, thatthe Lime 
May encruft the Corns or Grains all over, and fo fow it. 
 Otherwife, boil fome of the Grain you intend to fow, 
let it boil till it burfts, then ftrain of the Liquor, and 
put therein three Pounds of Nitre, which will diffolve in 
the hot Liquor ; then add as much more Water, which 
fhould be fuch as has drained from fome Dunghill, or 
Uyine, if it can be had; in this Liquor fteep the Grain 
about 24 Hours, letting the Liquor at firft be fome Inches 


above the Grain in the Tub or Fat, becaufe it will {well ; - 


BA then 
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then take it out, and fift Lime over it, to dry it the fooners, 
then fow it; in ‘doing which, ufe one Third lefs than ‘ufual, 
and it.will fully anfwer your End. “The Grains that were 
boiled a are of no ufe but for the Poultrey. | |‘ 

~ Otherwife,’ pour into quick and unflack’d Lime; a3 
much Water as fufliceth to make it fwim above the Lime; } 
and unto ten Pounds of the faid Water poured off, mix 
one Pound of Aguavite, and in tliis Liquor fteep or foak 
Wheat or Corn twenty-four Hours ; when it is dried in 
the Sun or Air, fteep it. again | in the faid Liquor twenty- 
four Hours more ; then dry it again, and put it in ‘and let’ 
it foak a third twenty-four Hours; then fowit, but fo thin, 
that every Corn.or Grain may be nine Inches apart, if 
poflible ;, and 'tis-faid that one Grain fteeped in this man- 
ner, will produce thirty or forty Ears, very a with a. 
large and tall Stalk. 


Rats.and Mice being Vermin that very much injure the 
Farmer, the following are ae Receipts for kil- 
ling them. . 


Take one Ounce of euinterthe and one Cafe of Gla 
Antimony, both finely powdered, and mix it up with half 
a Pound of Currants, and one Pint of Oatmeal 5 put it in 
{mall Quantities where the ‘Rats and Mice come; leaving 
oF Water near it. eM: | 


Another. 
"Take fome white Arfenick, beat it to. 2 firie Powder, : 
and ufe it as followeth :, Take Raifins of the Sun, fplit 
and dip them in the Arfenick, and fo ‘clofe them again. 
Alfo take Apples.coddled, and the foft Pap mix with the — 
Arfenick, together with Sugar. Likewife take fome Hogs — } 
Lard, Flour of Malt, and ‘Arfenick, mix’d together 5 of 4 
each of thefe three Things, put a little Quantity. into an 
Oyfter-fhell, Jay them in fuch Places where the Rats 
Somme, and it will certainly deftroy tem. . ‘ 


op ete . » Abia 
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Of CATTLE. 


As the Farmer’s chief Bufinefs confifts in the well ftock™ 
ing his Ground with Cattle ; and as thofe Cattle are often 
fubject to Diftempers, which the Farmer may be often at 
a Lofs to find a Remedy for, and by that Means often 
lofe one or fo, I fhall add here, in their Order, Receipts 
for the Cure of moft common Diftempers incident to all 
forts of Cattle, beginning with the Horfe. 


Training up of COLTS. 


Before I proceed to the Receipts, it will be proper to 
give you an Account of the breeding and training up 
of Horfes. 

If you chufe to havea Foal for Beauty, let your Horfe 
and Mare be of a coal Black, a bright Bay, a good Grey, 
ora Dun, which are very agreeable Colours; and let 
your Horfe and Mare be found, and of a known good 
Breed, with their Marks much“alike; the Horfe fhould 
be.15, and the Mare 14 Hands and a half high, nor fhould 
they be more than fix Years old when they are brought 
together ; and by obferving thefe Direétions, you need 
not fear having good, {trong and found Colts. 

If you have more Mares than one with Foal at a time, 
mind to keep them afunder when they have foaled fora 
whole Year, left either of the Colts going to the other’s 
Dam fhould geta Kick, as often happens, that may make 
him a Cripple ever after ; when they are a Year old you 


may wean them; becaufe they may then eat Oats, Bran,’ 


and good fhort Hay ; and you may likewife at that time 
put them together, provided you have none that are a 
Year older than they to run with them ; for as they are 
apt to kick and lame each other, foif they are ofan Age, 
they will be the better able to bear each other’s Blows. 
And now is the time that your Servants fhould be careful 
not to learn them any bad Tricks, by letting them bite or 
kick at them, for if they do, they will find it a hard Mat- 
ter to.break them ofit. When'they are come to be about 
four or five Years old, you may let them eat Beans and 
Peafe, and if you intend to bring them up to Bufinefs, put 
them into the Stable for two or three Days, tie them up 
U wit 
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with a Halter to acquaint them with the other Horfes, let- 
ting your Servant.make much, of them ;. then put on each 
of them a Bridle, and let them’ ftand two or three Days 
longer with the Bit in their. Mouths, that you may. the 


better manage them when you come to back them. Next 


take one of them out, of the Stable, and lead: him about 


in your Hand with a Saddle on his Back; then. mount — 
him, but be fure to have good ftrong Bridles, Girths and — 


Stirrups, and take care you are not thrown; for if he gets. 


the upper Hand of you, then you, will find ita, very hard 
Matter to break him ; learn him to walk on boldly, for 
he will be apt to ftop and flartle at any thing that pre- 
fents itfelf to his View ; when-you have learned him to 
walk well, and/obferve that he: is not frighted at every 


little Thing he fees, then you may venture to trot and 


gallop him 5 and by this Means you may foon bring him 
to all his Paces: Your Horfe being now. fit for Service, 
and perfectly found, he will fetch you a good: Price, if 
you intend to difpofe of him. 

I thall now give you fome Dire@ions to. prevent your 
being impofed. on in the Purchafe of a, Hor/ex. the firft 
of whichis, never to bargain for one before-you ride him, 
becaufe he may ftart and ftumble though handfome. to 
look upon ; but firft examine his Teeth, Eyes, Legs, and 
Wind, and then if you would know. his Age, raife his 
upper Lip with your Fixger and Thumb, and if his Teeth 
fhut clofe he is young, but if they point forward, and the 
upper and under Edges do not meeteven, he is old; and 
the longer his Teeth are, the Gums being dry and fhrunk 
from them, looking yellow and rafty, the older he is; 
otherwife examine his Tufh, and if the fame be. fharp- 
pointed, and grooved or hollowith on the Infide, he can- 
not be judgéd above feven Years old. Mares have no 
Tufhes, fo that it is harder to judge their Age; butifthe 
Roof of the Mouth be flefhy and almoft as. proud as the 
Teeth, fhe cannot be judged old, 

If his Eyes are lively and clear, and you! can fee. no 


Bottom, and the Image of your Face is refleGted from - 


thence, and not from the Surface of the. Eye, they. are 
good, but if muddy, cloudy, orcoal black, they are bad 


otherwife, lead him into the SuxPixe, and you willeafi- — 
ly perceive whether the Cornea, or horny Coat, (which — 


is the outermoft Part-of the Eye) be tran{pawent. and free 


from 


— oo 
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from Diforder ; you may alfo obferve whether the other 
Parts within the’Globe of the Eye be good, but particu-. 
larly the chryftalline Humour, which ought to be very 

-_tranfparent. z 

- If his: Knees are not’ broke, nor ftand bending and 
trembling forward, which is called Knuckling, his Legs 
may be good ; but if he fteps fhort, and digs his ‘Toes. in 
the Ground, beware of a Founder, or at leaft.a contracted: 
Back-finew: And if his Flanks béat even and flow, his 
Wind may be good, but if they heave double and irregular, 
or while“he'ftands in the Stable blows at the Noftrils, as if 
he had juft been galloping, they are Signs of a broken 
Wind; for the’Cure of which fee a Receipt among thofe 
at the End of this ‘Treatife on Horfes. 

A Horfe with thick Shoulders and a broad Cheft laden 
with Fle, hanging too forward, and heavily projecting 

‘over his Knees and Feet, is much fitter for a Collar than 
a Saddle. 
Anda Hor/e with thin Shoulders and flat Cheft, whofe 
Fore-feet ftand .boldly forward and even, his Neck rifing 
femicircular from the Points of thofe thin Shoulders to his 
Head, may jultly be faid to have alight! Fore-hand, and 
is fitter for a Saddle than a Collar. 
Next enquire if he bites, kicks, ftops, or: flarts ; 2 
_ Horse may be found though guilty of all four, which 2 

Man can hardly difcover by barely looking on him, fo'we 
__ refer you to his Keeper. , | 

When you are buying, "tis common for the Owner to 
fay, ‘in Praife of his. Hor/e, that he hath neither Splint, 
Spavin, nor Windgall ; and therefore that you may not be 
impofed on, thofe three ate thus deferibed: ‘The Splint 
is a fixed callous Excrefcence, or hard Knob growing on 
the Fiat of the Infide or Outfide, and fometimes on both, 
of the'Shank Bone, a little under, and not far from the 
Knee, and ‘may be feen and felt. The Spavin is of the 
fame Nature, and-appears in like Manner on the Shank 
Bone behind, not far below the’ Hough’ And the Wind- 

‘galls are feveral little Swellings juft above the Fetlock 
Joints of all the four Legs: They feem in feeling to be 
full of Wind and Jelly; but they never lame a Hor/e ; 
‘the’Splint and Spavin always do: For the Cure’ of all 
which, fee Receipts among thofe at the End of this Trea- 
tife on Horfes. Po Akoya! 
‘ U2 : Tog 
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- To difcover when a Horfe ftumbles or ftarts; when 
you mount him, neither let him fee your Whip} nor feel 
your Spurs; keep yourfelf in a profound Calm;. and 
when you are feated, go gently off with a loofe Rein, : 
which will make him carelefs, and if he isa Stumbler, he 
will difcover himfelf ina very little Way; the beft Horfe 
may ftumble, but if he fprings out when he ftumbles, as 
if he feared your Whip or Spur, you may juftly fufpe& 
him to be an old Offender. A Man fhould never ftrikea 
Horfe for ftumbling or ftarting. I confefs the Provoca- 
tion is great, but the Fright of Corre&tion makes him 
worte. | i 

Having gone through with what I propofed, in giving 
you Directions for breeding and training up Horfes, and 
Dire€tions to prevent your being impofed on in the Pur- 
chafe of them, I fhall now proceed to the Receipts, be- 

- ginning with Capt. Burdon’s moft excellent Turnip Poul- 

tice, which being tied hot upon the Foot, cures all Cuts, 
Treads and Bruifes, not only fafeftand fooneft, but without — 
leaving any Mark. . | ; a 
oo) Lhe Turnip Poultice. | 

Take any fort of Greens, fuch as Lettuce, Cabbage, 
Mallow-leaves, Turnip-tops, or Turnips themfelves, the 
beft of all, .boil them tender, {queeze out the Water, and 
chop them in a wooden Bowl, with two or three Ounces 
of Butter. 


=e Oe Ee ee 


The following is an excellent Ointment for the Cure of a 

.. . Wound or Bruife in the Flefh or Hoof, broken Knees, 

e gaul’d Backs, Bites, crack’d Heels, Mallenders, or when 
| you geld a Horfe to keep away the Flies: It willalfo _ 
cure a Horfe that is lame in his Hee/ or Hoof, occa- 
fioned by an Over-reach, or Tread of another Horfe, 
be it ever fo deep, and though Gravel be in it; for it 
will fuck it out, fill it again with found Flefh, and make 
the“Hoof grow over it much fooner than any other 
Method or Medicine whatfoever. 4) i 


. The Horfe. Ointment. 

Into a clean Pipkin that holds about a Quart, put the i) 
bignefs of a Pullet’s Egg of yellow Rofins when it ismel- , z 
ted over a midling Fire, add the fame Quantity of Bees- é 
ewax, and when that is melted, put in halfa Pound. of 
| - Hog’s- 


gt 
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| Hog’s-lard 3 when it is diffolved, put in two Ounces of 


Honey, and when that is diffolved, put in half an Ounce 
of common Turpentine ; keep it gently boiling, ftirring it 
with a Stick all the Time; when the Turpentine is diffol- 
ved, put in two Ounces of Verdigreafe finely powdered, 
but before you put in the Verdigreafe, you mutt take off 
the Pipkin, or elfe it will rife into the Fire in a Moment ; 


_ fet it on again, and give it two or three Wambles, and 


f 


flrain it through a coarfe Sieve into a clean Veflel for 
Ufe, and throw the Dregs away. 


4 Ball for fwelled Legs or crack’d Heels. 
' ‘Take half an Ounce of Ethiops Mineral,’ ditto of Ba/- 
fam of Sulphur Terib. ditto of Diapente or powdered An- 
nifeeds, mixed and made into a Ba// with Honeyor Trea- 
cle, and give him a Pint of warm Ale after it; in the 
Morning give him warm Water in the Stable on Account 
of the Ba//. A Day or two after take a Pint of Bhod 
from his Neck. Let this Ba//be given him three times, 
that is, oneevery other Night, and if your Hor/e is young 
it will cure him; but if he is old it will require further 
Repetition, He fhould not fweat during this Operation, 
becaufe it will retard the Cure. If his Legs are become 
fiff and fore, wafh them with hot Water and Soap, then 


‘prepare the Turnip Poultice before mention’d, and tie it 


on hot, and let it flay on all Night. About three or four 


_— 


Hours after he is put up for all Night, and fed as ufual,, 
give him the above Ba//; and by the fame Medicine and 
Poulticing you may cure the Mallenders and Sellenders.:_ 


To cure broken Wind, if applied when firft difcovered. 

Take a quarter of a Pound of common Tar, the like 
Quantity of Honey; beat them well together, then dif- 
felve them in a Quart of new Milk; let the Horfe fait 
for two Hours before you give this Drench; walk him an 
Hour after, and let him faft two Hours; give this Drench. 
every fecond Day with warm Meat and Drink. 


To take off the Splint.» 


. 


Shave the Part, and beat it with a Stick, prick it with 


a Nailin.a flat Stick, clap on a Blifering Plaifter as ftrong 


as you can make it; let it lie on three Days, then take 
it off, and rub the Place with half a Drachm of the Oil 


} 
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of Organy, and as much Oil of Vitriol mixed; if the 
firft does not do, rub ita fecond Time with the Oils; 
af you find any Remains of the Splint, apply a fecond 
bliftering Plaitter for 24 Hours ; walk him moderately to 
prevent any Swelling or Excrefcence from fettling. 


Yo take off the Spavin. 
Beat the Bone with a Bleeding Stick, and rubiit, then 
anoint it with the Oil of Origanum, tie a wet Cloth 
aboutit, and with a hot Brick {oak in the Oil till it be 
dry. . 
f To cure a Saddle Bruife. ; 
If the Saddle bruife his Back, and make it fwell, a 
greafy Dith-clout laid on hot, anda Rag over it bound 
on fora while, and repeated once or twice, will fink it, 
then wafh it ‘with a little Water and Salt, and it wil 
cure it. us ; 


An excellent Ointment for felled or cracked Heels. 
Take ten Eggs, boil them very hard, put them in 
cold Water, when cold feparate the Yolks from the 
Whites, put all the Yolksintoa Frying-Pan, bruife them 
with a Spoon-Mouth over the Fire till they turn ‘black 
and yield a fetid Oil, which decant off, and mix with it 
while warm, two Ounces of Honey, and two Ounces of — 
Cerufe or white Lead in Powder, and keep it for Ufe: © 
The Oil of Eggs, made as above, exceeds any thing that | 
can be applied for the Cure of a Burn or Scald inahu- — 
man Body, if anointed upon the Part foon after the Acci- — 
dent, and applied for an Hour by Times witha Fea- — 
ther: When you ufe it for Horfes, cut the Hair-off the 
Heels very clofe, and let them be well fomented for a 
quarter of an Hour with two old Stockings dipt in old 
Urine pretty warm ; and let the Ointment be heated into 
_aHorfe’s Heels with a hot Fire-thovel. a tor 


A Cordial to carry off a Surfeit, and prevent the flaring 
. of the Coat, and Hide-bound. — ey 

If you perceive your Horfe off his Stomach, and you 
are afraid of a Surfeit, which is often. attended with the _ 
Greafe, the'Farcy, or both, the Symptoms of which are _ 
the ftaring Coat and Hide-bound, put half a Pound of © 
Annifeeds in a Quart of Ale, pour it upon half a vg 4 
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of Honey in a Bowl, brew it about till it is almoft as 
cold as Blood, then give it with a Horn, Seeds and all. 
Feed ‘as ufual, but keep him warm cloathed; give him 
warm Water that-Night and next Mormnig. A Math will 
do well at Night, and left the Cordial fhould not have 
Force enough to carry off the Surfeit, give him after all, é 
and juft before Bed-time, one of the Balls, as dire€ted for 
"{well’d Legs and crack’d Heels. And to prevent Stiff- 
‘nefs, fupple and wath his Legs with greafy Difhwafh, or 
hot Water and Soap, and do not take him out of the 
Stable that Night. Greafe his Hoofs and flop his Feet 
with the following Ball. . 

Pat two or three Handfuls of Bran into a Sauce-pan, 
with as tnuch Greafe of any kind as will moiften it, make 
it hot, and puta Ball of it into each Fore-foot, cover 
each with a little Tow or Straw, and put two Splints over 
that to keep it in all Night. But thefe Balls are not ne- 
ceflary in the Winter, nor when the Roads are full of 
Water. ‘This Ball will likewife prevent an Horfe from 
catching Cold, or Foundering, after he has been rid hard 
upon adry Road in hot Weather. 


%o eure the Mallenders. _\ 
Take Flanders Oil of Bays four Ounces, Quickfilver 
half an Gunce, Sugar of Lead three Drams; mix it well 
and keep it for Ufe, let this be ufed Morning and Even- 
ing: But if this fail, take Flanders Oil of Bays two 
Ounces, fublimate Mercury powder’d two Drams, mix 
well, and anoint the Mallenders for fix Nights. 


For a Wrench in a Horfe’s Shoulder, commonly called az 
; Shoulderflip. . 

Take two Ounces of Oil of Spike, and mix it with ar 
Ounce of Oil of Swallows, and with your Hand rub a little 
_ of it all over his Shoulder, then bleed him in the Plait- 
vein, and lethim refttwo Days; that will cure a flight 
Strain. But if he continues lame, put a round Rowel to. 
‘draw away the Humours, about two Inches below the 

te his Shoulder, in doing which take care to keep 
Off Plait-vein, for if you wound that, ’tis an Hun- 
dred to one but it ftrikes into his Body and mortifiess {e- 
_-veral have died that Way. After you have rowelled him, 

you. muft let him reft two Days at leaft, till the Roweldi- 
* : ) | U 4 . gelts 
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gets and runs, and then, though lame, you may walk 
him a little, but it muft be very flow, and he will foon 
grow well. You muft remember to turn the Rowel eve- 
ry Morning after it runs. This Experiment has. been 
often tried with good Succes. 


To eafe a Horfe that cannot fale on the Road. 
Sometimes a Horfe cannot ftale, and will be in great 
Pain; to eafe him take half an Ounce of Annifeeds beat 
_fine in a Mortar, one handful of Parfley Roots, boil thefe 
in a Quart of old ftrong Beer, and ftrain it off, and giveit 
to the Horfe warm. 


If your Horfe is flrained in the Sziffe, (a little Boze up- 


on the Thigh-bone, above the infide bend of the Hough) | 
the Turnip Poultice will infallibly cure it, but by its Situ- — 


-ation you will find a Difficulty to keep it on, yet it may 
-bedone with a few Yards of Lift. If it is not well, nor 


‘much amended in three or four Days, examine his Hip, | 
perhaps he may be Hip-/Sot, but that muft be cured with © 
a Rowel, becaufe you cannot faften a Poultice on that _ 


Part; firit rub the Hip with the two Oils above-mention- 
ed for a Shoulder-flip, then put a round Rowel about 3 
or 4 Inches, below the large Cavity which receives the 
Head of the Thigh-bone. When it begins todigeft, turn 
the Rowel every Morning. After a Week or ten Days 
“you may take it out, and keep the Lips of the Wound 
- moift with Hog’s-lard, that it may heal the fmoother. 


_ An excellent Cordial Ball for a Cold in Hor/es. 

Running at the Eyes, and gleeting at the Noitrils, are 
Signs of a Cold; therefore when you find your Horfe thus 
taken, cloath him warm, litter him up well, and give 
him the Bignefs of a Hen’s Egg of the following Cordial 
Ball diffolved in a Pint of White-wine, or a Quart of 
ftrong Ale warm. 


The Cordial Ball. Pe ee eee 
Take Annifeeds and Carraway-feeds finely powder’d, 


of each an Ounce, Flower of Sulphur two Ounces, ‘Tur- | 


-merick in fine Powder an Ounce, Saffron two 


Sugar-candy four Ounces, Spanith Juice diffolved in Hyf- Pp 


fop Water two Ounces, Oil of Annifeeds half an Ounce, 


_. Liquerifh Powder an Ounce and half, Wheat Flour a : 
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fufficient Quantity to make a ftiff Pafte, and beat all well 
ina Mortar. This is, in the Opinion of a very great 
Judge, the beft Ball in the Univerfe to preferve a Horie in: 
Health, either galloping, hunting, or Road-horfe, for it. 
will not, if ufed pretty often, fuffer Worms, Botts, &¥c.. 
to breed in a Horfe’s Guts, to which they are very liable;. 
it likewife preferves the Blood from the Yellows or Jaun- 
dice, another Diforder very common to them,. and fcarce 
any thing is a better Peétoral. “a 


An excellent Remedy to cure a Clap in the Back-finews. 

Take a Spoonful or two of Hog’s-lard, or rather Goofe: 
Greafe, melt it in a Saucepan, and rub itinto the Back- 
finew very hot,.from. the Bend of the Knee to the Fet- 
lock ; make, as you are directed in Page 436, a Turnip 
Poultice, and tie it on hot from the Fetlock to above the 
Knee, and let it ftay on all Night; thus, firft tie the Cloth, 
about the Fetlock, then put in the Poultice, and raife the: 
Cloth and Poultice together till you get itabove the Bend: 
of the Knee, twifting the Lift or String round his Leg as: 
you rife, and faften. it above the Bend of the Knee; take: 
it off in the Morning, and put on a frefh one; at Night: 
do the fame. Two or three of thefe Poultices will cure: 
a new Strain, five or fix an old. one. If he has been 


lame a long time, the Sinew will be contracted; this. ~ 


Poultice will relax it. . 
The fame Poultice will: alfo cure the Fetlock of a Horfe: 
that is caft in his Halter, by being often. repeated. 


4 Caution to prevent the taking a Clap in the Back-. 

‘ finews for a Shoulder-flip, which very often happens. 

If it is in the Shoulder, he will draw his Toe on the: 
Ground as he walks; ifin the Back-finew, he will lift it. 
off and ftep fhort, though downright lame. There does 
not happen above one Shoulder-flip to, fifty Back-/new: 
Strains.. 

Never take a Horfe out.of a warm Stable to ride him. 
into an Horfepond at.an unreafonable Hour, either too: 
early or too late, for by that Means he often catches a: 
great Cold.. | 

Sometimes upon a violent Cold, a large Swelling as 

ig as one’s Arm, from the Elbow to the Sheath on both 
prides his Belly, will rife ; when it fo happens, take, if you 
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can get it, for the Swelling may hinder, halfa Pint of’ 


Blood or thereabouts, from the Spur Vein on each Side ; 
then cloath him warmer than ufual, and give him the 
Annifeed Cordial, Seeds and all, as directed in Page 438. 
Repeat it fora Day or two, taking fuch Care of ‘him ‘as 
belongs to a Horfe that has juft caught cold. : 

If the Swelling continues, and Corruption gathers in it, 


you muft let it out with a Flem ; he will grow well as > his 


Cold goes off. 

If after a Day or two you perceive a Running at his 
Eyes, and.a little Gleeting at his Noftrils, you may ex-. 
pect to hear him cough. In that Cafe, take a Pint of 
Blood from his Neck in a Morning, and at Noon give an 
additional Feed to make amends for the Lofs of Blood. 
At Night give him a Mafh over and above his ufual Al- 


lowance. ‘T'he next Night give him the Annifeed Cor- 


dial as before. 

“If his Cough continues three Days, you muft take ano- 
ther Pint of Blood from his Neck, and to keep it off his 
Lungs, give him juft before you go to Bed, 


Liquorifh Powder an Ounce, fweet Oil a Spoonful, . 
Ethiops Mineral an Ounce, Balfam of Sulphur half an- 


Cunce, made into a Ball with a little Honey.’ 


Cloath and keep him warm, repeat the Ball next Night, | 
which will be fufficient to cure any new-gotten Cold or 


Surfeit. 

Feel between his Jaws, and if his Kernels are fwelled, 
three or four 'Turnip-poultices, as mentioned in Page 436, 
will diffolve them, but continue the Annifeed Cordial till 
he is well. 

When a Horfe has got Cold, it fometimes falls into 
his Eyes, which you will know by a Running or thick 
Glare upon them ; put your Hand to his Noftrils, and if 
you find his Breath hotter than ufual, it will then be ne- 


ceflary to take a little Blood from his Neck; that 1s, a_ 
Pint or a Quart at moft, unlefs it be very thick and very ~ 


hot. It is fafer to take a.Gallon at five or fix Bleedings, 
than two Quarts at once, for it robs him of too much ani- 
mal Spirits. 

Always bleed a Horfe ina Pint or a Quart Pot, 74 when 
you bleed at Random on the Ground, you never now 
what Quantity you A ng nor what Quality his Blood is of. 
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Froin fuch violent Methods ufed with Ignorance, proceed. 
the Death of a great Number of Horfes. 

A Pint of Blood for the firft Time is enough, and you . 
may repeat that as you fee Occafion ; but you cannot ea- 
fily reftore the Blood and Spirits you may be too la- 
vith of. 

But to returnto the Eyes. After you havetakena Pint 
of Blood from him, get a Quartern Loaf hot out of the 
Oven, cut away the Cruft, and put the foft Infide into a 
Linnen Bag large enough to cover his Forehead and Tem- 
ples; prefs it flat, and bind it on by way of Poultice as 
hot as may be without fcalding ; at the fame time fatten 
fomething of a Cloth about his Neck to keep his ‘Throat 
warm. Let the Poultice ftay on till it is almoft cold, and 
repeat it once or twice, then prepare the following Eye~ 
water. 

Into half a Pint of Rofe or Spring-water, put one Dram 
of Tutty finely prepared, one Dram of white Sugar-can~ 
dy powdered, and half a Dram of Sugar of Lead. 

With a Feather put a Drop into'each Eye Morningsand. 
Evenings. 

Never blow Powder into the Eyes, always ufe Liquids. 

The next Day, if needful, repeat the Poultice, and for 
Want of a hot Loaf at any Time, make a Poultice of 


_ Bread boiled in Milk, continuimg the Eye Water every 


Day. 
You may ufe the Turnip Poultice, mentioned Page 436, 
but you muft not put Greafe into it. | 
If a Film grows over the Eye, put a Scruple of white’ 
Vitriol, and a Scruple of Roch Allum, both finely pow- 
dered, into half Quartern of Spring Water, and with a: 
Feather put a Drop into. each Eye Mornings «and Even- 
ings, and it will eat it clean off in three Days, or there~ 
abouts. a 
It is obferved fome Horfes carry a good Belly for a: 
long’ Time, others part with their Food before it is: 
well digefted, which makes them fo thin and lank that 
they are ready to flip through their Girths ; they are called. 
Wathy. Such Horfes mutt be chiefly fed with dry Meat,, 
that is, Oats and Beans, and but feldom with Bran ; they 
alfo will eat as much, or rather more than other Horfes,. 


and you fhould feed them oftener; for being too foon 


empty, they require it. 
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If you do not gallop a Horfe off his Wind, we will 
‘venture to fay it is not his Journey that hurts him, but 
your Negleét of him when you difmount; and therefore 
confider he is tied up, and can have nothing but what is 
brought to him, for he cannot help himéelf. 

When you are upon a Journey, always fee your Horfe 
fed as foon as you can at Night, that he may go to Reft, 
and he will be the frefher for it in the Morning; and al- 
ways give two or three Feeds inftead of a large one, for 
too much at once will cloy him. « 

If at any Time you perceive your Horfe faint, you may 


give him a Pint of warm Ale with a Quartern of Brandy, - 


Rum, or Geneva in it; or an Ounce of Diapente in it. 
_ Diapente will comfort his Bowe/s, drive out Cold and 
Wind, and caufe him to carry his Food the longer. | 
If a Horfe is taken with the Gripes, which he will dif- 
cover to you by often looking towards his Flanks, and 
cannot keep upon his Legs, but rolls and beats himfelf 
about, feeming, as undoubtedly he is, in very great Mi- 
fery, do not bleed him unlefs his Breath is very hot, but 
cloath him warm immediately, and witha Horn give him 
half a Pint of Brandy, and as much {weet Oil, mixed ; 
then trot him about till he is a little warm, and it will 
certainly cure fome Horfes. If it dees not cure yours, 


boil an Ounce of beaten Pepper in a Quart of Milk, and 


put half'a Pound of Butter, and two or three Ounces of 
Salt, into a Bowl or Bafon, and brew them together, 
give it rather warmer than ufual; it will purge him in 
about half an Hour, and perhaps remove the Fit. If it does 
not, omit the Pepper, and give the fame in quality and quan- 
tity by way of Glyfter, adding, as it cools, the Yolks of four 
Eggs. If he is very bad, and neither will do, boil a 
. Pound of Annifeeds in two Quarts of Ale, brew it upon 
a Pound of Honey; when it is almoft cool enough, put 
in two Ounces of Diafcordium, and give it with a Horn 


at three Dofes, allowingabout half an Hour between each - 
Dofe: If his Fit abates, give him Time to recover; but- 


if all this does not give him Eafe, and you have Sufpicion 
of Worms or Bogts bred in his Guts, which indeed may 
be the. Caufe, for they fometimes faften in the Paflage 
from the Stomach into the great Gut, {top it, and fo tor- 
ment him till he dies; then give him two Ounces of E- 
thiops mineral made into a Ba//, with an Ounce of the 


Powder 
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Powder, of Annifeeds, and a Spoonful ef Honey, and it 
will cure him. But you muft not give this to a Mare 
with Foal. 

Never let a Hor/e ftand too long without Exercife ; it 
fills his Be/fy too full of Meat, and his Veins too full of 
Bod, and from hence often proceeds the Staggers. 


‘ A Cure for the Staggers. 
If a Horfe be ftrong, take firft a Pint of Blood from 
the Neck ; and when you have done that, open one of 
the Thigh Veins, and from thence take a Quart; if the 


Difeafe be fimple, this will cure him, but keep him af- 
_ terwards to a moderate cleanfing Diet, and by Degrees 


harden him with proper Exercife ; if he is weak, bleed 
him lefs in Proportion; after which, we recommend the 
following Clyfter from Monf. Solley/ell. 

Boil two Ounces of the Scorie of the Liver of Antimo- 
ny made into a fine Powder, in five Pints of Beer; after 
five or fix Wambles, remove it from the Fire, adding a 
quarter of a Pound of Butter or Hog’s Lard, and give it 
him two or three Times if he will bear it, and it will 
cure him: Rub him well down, and give him warm Wa- 
ter during this Courfe of Phyfick. 


Thin-fkinn’d Hor/es that have been well kept and 
Cloathed, fhould never be turned to’ Grafs above Three 
Months inthe Year, viz. From the Beginning of Fuze to 
the End of Auguft; but thick-fkinn’d Hor/es have flrong 
Coats, which keep out the Weather, and if well fed, 
will lie abroad all the Year. For walking about to feed 
prevents Stiffnefs in their Limbs, and treading in the 
Grafs keeps their Hooft moift and cool: But they fhould 
have a Hovel to come to at Night, or when it {fnows or 
rains. 

Never purge a Hor/e juft taken from Grafs, for it dif- 
folves-or loofens fome tender Fat or Humours, which 
falls into the Legs or Hee/s, fo that he rarely ftands dry 

all the Winter after. But after fix Days you may bleed 
him under a Quart, and at Night give him the Annifeed 
Cordial, mentioned in Page 438, which isa gentle O- 
pener. is 

If you needs muft purge a Hor/e, for which we would 
havea good Reafon given, let him not touch cold wee 
} s ter within 
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within or Without'till the Day after it has done working ; ; 
but give him whatever warm Water he will drink, and let 
the following be the Purge. 
~ Aloes an Ounce, Jallop two or three Drams, Oil of 
Cloves ten Drams, made into a Ball with Honey. ©. 

A Purge may work the firft Day, but commonly not 
- till the fecond. We have known them‘to lie three Days 
in a Horfe, and work well off at laft. 

‘Never ftir him out of the Stable till the Purge has done 
working, for thereis no need of Exercife during the Ope- 
ration, becaufe every Purge will carry itfelf off, if you 

_Keep him warm, and fupply him with warm ‘Mathes, 
and as much warm Water as he will drink, and as often. 

When a Purge works too long, or too ftreng upon 
him, which will weaken him too much, give him am 
Ounce of Venice Treacle in a Pint of warm Ale, and re- 
peat it, ifneedful, to blunt the Force of the Aloes. - 

If a Horfe who once looked fat and fleek, is brought 

to you with a ftaring Coat and hollow Flank, open his 
Mouth, look: on the Roof, and if the Gums next his 
Fore-teeth are {welled higher than his Teeth, it will hin- 


der his Feeding, and make him fall off his Fleth. Let a 


Smith burn it down with a hot Iron ; that is a compleat 
Cure for the Lampars. 
If that is not the Caufe, you fhould never ceafe en- 


quiring till you have’ found it ont, for a Horfe cannot’ 


fpeak. 


From galloping a Horfe too hard when he is full of 


Water, often proceeds a broken Wind. 


The following Remedy, taken from Gibfon, we have efter 
given with great § uecefs toa broken-cwinded Horfe. 


Mix Linfeed and Fenugreek frequently in his Corn, 
and fometimes thofe of Fenne/, Carraways and Annife, 
and boil in his Water three or four Handful: of Barley,. 
with a little pe or Honey diffolved in it; but'you 
muift not often ufe the Liquorice. Exercife him more or 
lefs every Day, but let it be moderately, and when the 
Weather is clear. 


If he be at any time feized with an Oppreflion, and a 
more than ordinary Difficulty of Breathing, he fhould — 
have a Vein opened in his F/azk, or-on the Infide of the ~ 
Ay high, : 
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Thigh, from whence may be taken a fmall Quantity of 
Blood; but this muft be done only when there is an ab- 
folute Neceffity for it; or the following Balls have been, 
given and continued with great Succefs. epgirn 

Take of Myrrh and Gum Benzoin, of each four Oun- 
ces, Gum Arabick, the Roots of Orrice, round Birthwort, 
and the Shavings of Hartfhorn and Ivory, of each two 
Ounces, Galengal and Zedoary, of each an Ounce, Fen- 
nel-feeds, Cummin-feeds, and Fenugreek, of each an 
Ounce and half. Let thefe be beat into a fine Powder, 
and made up into a ftiff Pafte with’ Honey or Syrup of 
Colts-foot ; then work into the whole an Ounce of the 
common Balfam of Sulphur, and let them be made into 
Balls the Bignefs of a large Walnut, whereof one is te be 
given every Morning and Afternoon, an Hour before 
Watering ‘Time. . 

The true and only Ufe of Rowels is to diffolve hard 
Swellings, difcharge and cool Wounds and Bruifes, to | 
draw off and digeft Humours that lodge only between the 
Flefh and the Skin; and therefore will. never cure the 
Greafe or Farcy; of which we fhall here give a Defcrip- 
tion. 

Heats and Colds thicken the Blood, and the Veins be- 
ing full, it either turns to the Greafe, and vents at the 
Heels or Frufh; or, for Want of Circulation, ftagnates 
and corrupts in the Veins, fo breaks through Vein, Skin. 
and all, into Buds of the Farcy. 3 

Molt People imagine that the Farcy lies between the 
Fle and the Skin, but in our Opinion they are very 
much miftaken ; for before the Buds break out, the Veins 
cord, which is a ftrong Prefumption that the Diftemper 
hath its Origin in the Blood, becanfe there is its firft Ap-. 
pearance. ‘T'ake a Pint of Blood from any Horfe whofe 
Veins are corded any where about him, and it will fhew 
its Corruption as foon as it is cold; Bleeding checks the 
Diflemper, whereas if you do not bleed him, it 
would break out in every Part about him, from his 
Ears to the Soles of his Feet, even the Corners of his 
Eyes, his Yard, and the very Infide of his Hcofs, or where 
ever there are any Blood Veffels. ‘Uheie Demonfirations 
oblige us to believe the Diftemper does not lie in the Skin, 

but in the Veins. 
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‘For the Cure of the Farcy, look among the Receipts 
at the End of this Treatife on Horfes. 
_ The Glanders proceed from feveral repeated Colds, 
fuch as are catched at Winter Grafs, and by lying long 
upon the Lungs and Glands, corrupt the Blood, and pro- 
duce that unhappy Confequence of running at the No- 
ftrils; for the Cure of which, look among the Receipts 
at the End of this Treatife on Horfes. 
_ The Mourning of the Chine is downright Poverty of 
-Flefh and Blood, which the Severity ef the Diftempers 
(. e. Colds) brings on, and may be compared to a lean 
Man in a Confumption: But there is no fuch Thing as 
the running of the {pinal Marrow at the Noftrils, as many 
afirm, for the Veffel that contains the fpinal Marrow is 
compofed of the fame Coats that inclofe the Brain, and is 
continued from the Brain without Disjunétion, through 
the Neck and Chine-bones, till it ends in the Dock; fo 
that there is not the leaft Communication between the. 
{pinal Marrow and the Noftrils. It is much the fame in 
human Bodies. 

If you would know when a Horfe is ina-Fever, there. 
isa Pulfe a little above the Knee, in the Infide of his Leg,. 
which may be felt in thin-fkinn’d Horfes; but the beft 
and fureft Way is to put your Hand to his Noftrils, and. 
difcover it by the Heat of his Breath. There is a Time 
in fome Fevers when it is dangerous to bleed and purge; 
then Clyfters are of excellent Ufe, we muft fay abfolutely 
neceflary ; but not one in a thoufand will give themfelves 
the Trouble to relieve the poor fick Creature in that: 
Way, for two Reafons. 1/7, Few People know when a. 
Horfe is in a Fever. 2d, They feldom are provided 
with fo material an Inftrument as a Clyfter-pipe ; there- 
fore for the Sake of the Creature, and thofe that love 
him, the following Clyfter in a Fever is as good as any, 


and as little Trouble ; but firft get a Pipe eight or ten. 


Inches long, with a Bore large enough to receive the End 
of your Finger, and a Rim at one End of the Pipe, that. 


what you tie on may not flip off: Then boil a Spoonful: 


of Oatmeal in two Quarts of Water, together with two. 
Ounces of Senna, and half a Pound of brown Sogar, half 
a Pint of Sweet Oil, and a handful of Salt. Get a Blad- 
der that will contain the abovefaid Quantity, and tie its 
Neck to the Pipe. Pour the Clyfter with a Funnel, 


through | 
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through the Pipe into the Bladder, and give it blood- 
warm, fettingthe Horfe’s hinder Parts higheft. Keep 
him quiet in the Stable till he voids it; the longer it ftays 
with him the better. 

__If_in bleeding you mifs the Vein, don’t ftrike your 
Flem a fecond Time in the fame Place, becaufe it fome- 
times makes the Neck {well, and proves troublefome to 
cure: But the extravafated Blood infallibly makes the 
Neck fwell, and the Jugular Vein rot quite away from 
the Orifice up to the Jaw-bone, and downwards almoft 
to the Shoulder, which may prove the Lofs of a Horfe; 
therefore. you fhould take Care in the Pinning, that you 


leave not a Drop of Blood between the Fleth and the 


Skin, The Turnip Poultice, as mentioned in Page 436, 
makes the beft Cure; but if the Neck fhould happen to 
be extremely bad, to help the Poultice, you muft put a 
fmall Hair Rowel two or three Inches below the hard 


Swelling, and continue a Repetition of the Poultice Mor- 


nings and Evenings till itis well: And this is all that is 


‘In the great Wonder of a fwell’d Neck, that often cofts 
fo many Horfes a long Fit of Iilnefs. 


If you dock a Horfe, never put under his Tail the Knife 
or Inftrument which is to cut it off, becaufe you muft 
then ftrike the Tail, which will bruife it; then it morti- 
fies, and that is the Reafon fo many Horfes die with 
Docking, But lay his Tail next the B/ck, and at one 
Blow drive the Knife through a Joint, if poffible, and let 


one ftand ready with a hot Iron to fear the End of the _ 


Dock and ftop Bleeding. : 
There are innumerable Misfortunes which no Man can 

cure, or human Forefight guard againft. | 
We have here mentioned moft of the common Acci- 


“dents that happen to a Horfe, and have taken Care, that 


under fome of the Heads we have treated of, you may 
find a great deal of Help, by the Analogy they have to 


one another. 


We have put no Drug or Compofition in here but what 


_ is very cheap, and may be had almoft in every Country 


Town or Village, fo we hope we have left no Dithcul- 
ty onany Body. And we likewife hope, that what we 
have here fet down on the Cure of Horfes, will be very 
acceptable and ufeful to all thofe who may have Oeca- 
fion for them; which done, we fhall adda few more 
Evers oe approved 
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approved Receipts, fome of which we have referred to, 


and fo end this Treatife for the Cure of Horfes, and pro- 
ceed to thofe of Cattle, &c. 


RECEIPTS. 


To cure the Greafe, Surfeits, Lofs of Appetite, Cough, Short- 
ntfs of Breath, to purify the Blood, and to fatten twed 
and wafted Horfes. 


Give the Horfe two Ounces of Liver of Antimony,, 


which is Crocus Metallorum unwafhed, in Oats and Brak 
moiftened, every Morning for twenty Days together. 


To cure the Mange. 

Anoint the Back-bone with Mercurial Ointment every 
other Day three times, and give the Horfe Liver of An- 
timony. 

For a Hore that is coftive. 


Give him a Clyfter of Broth, with four Ounces of 


Soap, and a Handful of Salt diffolved in it. s 


Ta cure a Scouring. 


Take Mifk-Water and ftrong Cinnamon-Water, of 


each half a Pint, Venice-Treacle, Diafcordium, of each 


one Ounce, Red Coral prepared half a an Ounce ; mixand 


. give it the Horfe. 


To cure a Pefilential Fever. 


Take Milk-Water, and Plague-Water, of back half a 4q 


Pint, Venice-Treacle and Diafcordium, of each an Ounce, ie 


Diaphoretick Antimony half an Ounce, Snake-root pow- 
der’d two Drams ; mix and give it the Horfe. 


Water for inflamed Eyes. 


Take half a Pint of Spring Water, add to that the — 


Quantity of an Horfe-bean of white Copperas ; ; and wath 
the ‘Eyes with this Water twice a Day 5 it is of great Ufe. 


To cure the Farcin or Fare, 


Firft bleed the Horfe; then take red Precipitate in fine. k 


rower, twe Drams, and make’ it: into a Ball with one 


Ounce ‘ 
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Ounce of Venice-Treacle, and give it the Horfe. After 
the Ball give him the-following Drink. 

Take Rue two Handfuls, Roots of Madder, fharp- 
pointed Dock, of each four Qunces ; Chips of Guaiacum 
Wood, Saffafras, of each two Ounces; boil them in two 
Quarts of flale Beer to three Pints, then ftrain it. Drefs 
the Knots with Arfenick. : 

Repeat the Ball and Drink every third or fourth Day, 
dor three Dofes. } 

Anather. 

Take Mifletoe, -ftale Pifs, Honey, and black Soap ; in- 
fufe them together’a Day or two, and then warm them 
and wafh your Horfe all over for fix Days together ; and 
if the Diftemper is not got ‘to too great a Head, it will 
cure it. . 

Another. 

Steep the Regulus of Antimony in Ale, with a little of 
the Spice called Grains of Paradife, add a little Sugar); 
of which give a Horfe about half a Pint at a time, two 
or three. times, with about a Day or two’s Intermiffion 
between each, and it will cure him. | 


Another. tie 
Let him Blood on both fides the Neck, and give him 
. this Drink : 


‘Take a Gallon of fair Water, and put in ita good 


Handful of Rue, and a Spoonful of Hemp-feed, being 
firft bruifed together in a Mortar, then boil them till half 


is confumed ; when it is cold, give it ‘him to drink ; which | 


_ being repeated, it will eure him. 


To cure the Poll-Evil, and fwell'd Neck from bleeding. . 
Take Cintment of Marfhmallows four Ounces, Mer- 


-cury fublimate Corrofive in fine Powder half an Ounce a 


_ mix and apply it to the Part. 


Cordial Balls for a Horfe. 
Take Annifeeds, Cummin-feeds, Fenugreek-feeds, Car- 


thamus-feeds, Grains of Paradife, Colt’s-foot; Turmerick, — 


Juniper-berries in fine Powder, of each two Ounces ; 
Flour of Sulphur, Elecampane Powder, of each four 
Ounces ; Juice of Liquorifh diffolved on the Fire in half 
_ a Pint of white Wine, fix Ounces ;. chymical Oil of see 
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‘nifeeds one Ounce, Honey half a Pound, Moloffus as_ 
much as fufficient to make it into a Pafte. 


To cure a Gangrene and Mortification. 

Take of St. John’s Wort, common Wormwood, of 
each two Handfuls ; Centaury, Camomile-flowers, of each 
one Handful; -Bay-berries fix Ounces, Wood-afhes one 
Pound ; boil thefe in fix Quarts of Water to a Gallon, 
and to the ftrained Decoétion add Spirit of Wine one 
Quart, Camphire one Ounce, diflolved in Spirit of Tur- 
pentine four Ounces ; bathe the Part with woollen Cloths 
dipp’d in this Fomentation, and apply the Cloths hot to 
the Part. 

To cure the Strangles. 

Take Sack one Pint, Venice Treacle, Diapente, of each 
an Ounce ;. Saffron two Drams; mix and give it to the 
Horfe. This is a very good Cordial for any other Dif- 
order, where a Cordial is proper. 

Apply outwardly the following Poultice to the Part. ., 

Take Milk one:Quart, Rye Flour, Oatmeal, of each 
two Handfuls; boil them over a gentle Fire till they be 
thick, then add Turpentine four Ounces, diffolved in the 
Yolks of two or three Eggs. 


To cure a Blood Spavin. 


Take up the Vein above and below the Swelling, then 
open the Tumour in the Middle. 


To cure a Quitter. 
Drefs the Sore with Powder of Mercury Sublimate. 


For a Rheum, or Defluxion of Humours on the Eyes. 
Rowel the Hor/é on both Sides of the Neck, and give 
him Liver of Antimony. 


Mr. Thornton of Bloxham, iz Lincolnfhire, his Receipt 
to cure the Heat in a Horfe’s Mouth. 
Bleed him in the Roof of the Mouth, and whemhe has 
_ champ’d five or fix Minutes upon his Blood, wath his 
Mouth with White-w; :e Vinegar and Salt ; and after that 
rub it with Syrup of biackberries ; repeat this Unction of 
Syrup twe or three Days, two or three times a Day. | 
Balls 


# 
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Balls to cure the Grea/e. 


_ Take Liver of Antimony, Gum Guaiacum, Fenugreek 
Seeds, and Parfley Seeds, of each four Ounces powdered’ 
fine, Moloffus as much as is fufficient to make it into a 
Pafte ; give the Hor/e the Quantity of a Hen’s Egg every 
other Morning, and exercife him well after it, and give 
him warm Water the Days he takes them. 


For the Canker. 

Take red Sage one Handful, Honey four Ounces ; boil 
them in one Pint of Vinegar, then {train it, and add Al- 
lom, white Vitriol powder’d, of each half an Ounce, Bole 
Armoniack an Ounce, and apply it to the Part cold. 


Mr. Nicholfon’s Receipt for Botches or Impofthumations 
on a Horfe. 

Take Barley Meal, and as much Southernwood dry’d 
‘and beat to Powder; mix thefe together with the Yolks 
of Eggs till it becomes a Salve, then lay it on the Swel-. | 
ling, which will ripen, break and heal. 


To heal a Wound in a Horfe, from Portman Seymour, £/43 


There is nothing better to heal a Wound in a Horfe, 
than Tallow and Turpentine mix’d together. 


_ For a Lax or Flux in Horfes, communicated by Sir John 
Packington. 
_._ Take a Quart of {trong Beer, and boil in it half a Dram 
of the Shells or Coverings of the Pomegranate Fruit, well 
dry’d and beat to Powder ; to this you may add half an 
Ounce of Dill Seed, and as much Fenugreek Seed ; pafs 
this through a Sieve, and give the Dofe warm to the 
Hor/e. | 


For the Glanders,.to carry them off ; from General Seymour. 
_ Take.a Quart of old ftrong Beer, cut a quarter of a 
Pound of Figs into it, with two Ounces of Liquorifh 
fliceds boil them together, and add a Dram of Flour. of. 
Ginger, and the fame Quantity of Elecampane and Pepper 
well powdered ; when they are well boiled, put in a 
guarter of a Pound of Treacle, and as much frefh But- 

= ter, - 
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ter, with the Yolks of two Eggs, mixing all well toge> 
ther 5 give this warmto the'Horte, and: rr him warm. 


Lord Orrery’s Receipt far a Seangary ina 1 Hor fes 


Take half an Ounce of Annifeeds- beaten fine in a: Mar» - 
ble Mortar, one Handful of Parfley Roots, or in lieu of — 
them half an Ounce of Parfley-feeds powder’d ; boil thefe 
in a Quart of old’ ftrong Beer; and when it is ftrained off, — 
put to it a Dram of fine Oyfterfhell PaNden and give the 
Mixture to your Horfe-warm. | 


- Sir John Packington’s Receipt for a Dopp ina Kirf . 

Bleed your Horfe in the Neck Vein, and anoint his } 
fore Legs with Trai Oil} then tur him to Grafs, having — 
firt given him the following Dofe. 

A Gallon of old’ ftrong Beer, fet over the Fire till the 
Scum rifes, take that off, and then add an Handful of 
Wormwood with the Stalks, and boil it to’a Quart ; then, 
ftrain it, and mix it with three Ounces of Treacle, and — 
put to it an Ounce and half of long-Pepper, or Grains of — 
Paradife, finely powder’d's mix thefe till the Stee 
is warm, and give it him for a Dofe. 


A Drink to difflve and bring away the alate 


Take of Sack one Quart, or for want thereof, flrong 
Beer, Figs four Ounces well fliced, and_two Ounces of 
fliced Liquorifh'; boil’ them well together; then put in- 

Ginger in Powder, Elecampane and Pepper. in Powder, if 
of each.one Dram. When it is boiled enough, put in of © 
Treacle five Ounces; and of Butter the fame Quantity, © 
the Yolks of two new-laid Eggs beat well togethers give — 

_itthe Horfe lukewarm, and order him as needful. a 


A Drink to bring away “obe Glanders, when other Dp oh 
have rotted them, and brought them to Suppuration. 
“ "Take of the bef! White-wine Vinegri, and the tharpeft, | 
put in three’whole’ Eggs, let'them lie twenty-four Hours ‘ ‘ 
then beat them well-together, Shells‘and all, and give it © 
the Horfe. You may do fo two or three Mornings, more — 


or lefs, as’ you find Occafion, and this: will clear® off thé” 4 
| Gianders, ; 7 
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An Ointment for a Sivain in. the Cofin-Foint. 


Take of Hogs-lard, Bole Armoniack, black Soap, and 

_ new Oil, :of each four Ounces ; put themvall into a Skillet, 

det the Bole be in fine. Powder ; boil them together a little 

while, keeping it ftirring all the times put it ina Galli 

_ pot for Ufe: And when you ufe it, rub it in well with 

your Hand, and then heat it with a.red-hot Bar of Iron 3 
and thus do once a Day till you find Amendment: 


A Charge. for the fame. 
‘Take of black Pitch, Burgundy Pitch, and common 
“Turpentine, of each two Ounces, mix’d together; and 
when all is melted and incorporated, lay it on with a Spa» 
tula round the Joint, as hot as the Horfe can well bear it 5 
clap on Stocks all over it while it is hot ; and when thi¢ 
peels off lay on another, if there fhould be occafion. 


4 Remedy for a Horfe that has broke his Leg. 


Firft of all, fet the Bone together right in its Places 
then take of the beft Bole Armoniack finely powder’d, 
the Whites of three new-laid Eggs, mix them well toge- 
ther ; then take fine Tow, and {pread it {mooth upon it 
a little broader than the Wound, lay it round, and then 
take four Splinters and {plint it indifferent tight, and fo 
let it lie on nine Days. (if it do well) before you remove 
| 

To cure a Horfe that has got the Running of the Reins. 


Take common Turpentine one Pound, put to it fo much 
Bole Armoniack and, Liquorifh, both in fine Powder, with 
as much Wheat Flour as will make it up into a ftiff Pafte, 
When you have occafion to ufe it, roll it out between 
your Hands, and break. off from it.a Piece about the Big- 
nefs of a {mall Wafhball, and give the, Horfe three of 
them Morning and,Evening upon the End of a Stick, on _ 
‘in a Horn-full or ‘two of ftrong Beer, till you find the 
Flux of Seed, ftopp’d, which will.be in about a Week of 
Fortnight’s Time at fartheft: But it will be very conve- 
hient to purge him very well, and cleanfe his Body firft of | 
all, before you give him either of thefé Medicines, which 
will not only expedite and haften, but: perfect the Curefo 
much the fooner and better. 8) 
ye a 
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| To cure the mad Staggers in a Horfe. 
The Signs of this Difeafe are thefe ;, he will foam white 


Foam at the Mouth, and will feem dull-headed ; and at; 


that Time you will fee a blue Film over his Eyes, and he’ 
will wander much up and down. by 

Be fure to bleed him in both- his Neck Veins, within. 
ene or two Days after you perceive him ill,/and in the 
third Furrow inthe Palate of his Mouth, with the Point: 
of your Comet-horn ; you may likewife runan Awl into 
the Griftles of his Nofe fomething above his Noftrils : 
The bleeding of the Mouth and Nofe will-eafe the Pain 
in the Head: Then take an handful of Rue, or Herb 
Grace, three Cloves of Garlick, of Salt and Vinegar each 
one handful, and Aquavite two Spoonfuls; bruife all 
thefe well together, and then put the one half into one Ear, 


eres Pew, 


and the other half into the other, witha little Wool over — 


it; then tie or ftitch up with a Needle and Thread the 


Ear faft with two Lift Garters; prefently after which, ~ 


Fume. him at the Noftrils through a Funnel with Garlick 
beat in a Mortar, with Maftick and Frankincenfe mixed 


together; of thefe make Pellets as big as.a Bullet, lay — 


them on a Chafing-difh‘of Coals, and the Smoke will go 
up through the Funnel into the Head, and much comfort — 
and cleanfe the Brain. Fume his Head three times a Day. 


till you find him mend ; then give him the Water of white - 


Poppies, (which you may have at any Apothecary’s) at 
each Noftril a Spoonful and half; it will caufe him to 
fleep. Let him ftand ina warm dark Place where he may 


fee no Light. Let him have Oats and Mafhes of ground — 


Malt, and let his Drink be cold Water. fe 


To cure a Quitter Bone. 


- The Quitter-bone grows above the Top of the Hoof 


on the hinder Foot, ‘and fometimes on the Inftep, juit 


above the Hoof on the Side of the Foot. ° - * 
_ Firft, Take up the Vein in the Small of the Leg: If it 
be on the Infide of the Leg above the Hoof, take up 
the Vein on the Infide of the Leg. If it be on the Out- 


fide, then take up the Vein -on the Outfide. After you — 


have taken up the Vein, let him bleed well, and put into 


the Wound fome Butter and Salt; then with a litte Tow 
or Hurds, or a Linnen Cloth wound about the End of 


, 


young 
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your Infirument, fearch the Quitter-bone to the bottom ; 
and where you jperceive the Matter to come out, there 
pe in, your Inftrument. , When you have fearched the 
Wound, and:made it clean, put into it fome Powder of 
Mercury Sublimate, then lay a little Tow upon the Top 
with a Linnen Cloth next, and a Woollen Cloth over 
all, tied faft that.it may not come off, which repeat once 
a Day till the Core of the Quitter-bone is removed; which 
when you fee, make this Medicine to heal it up. Take 
of Honey an Ounce, put it into a Pipkin, and when it 
begins to be hot, put in of fine Verdigreafe in fine Pow- 
er two; Drams, and three or four Spoonfuls of White- 
wine Vinegar ; boil them together for half an Hour, then 
take it off the Fire, and when it is cold, take a little fine 
Tow and dip into it, and put it into the Wound, and lay 
ajittle dry Tow or Hurds over that, and a Linnen Cloth 
‘over them ; bind them on with a String, and fo drefs it 
once a Day, till you fee it begins to heal; then drefs it 
but once in two Days. 


‘To take. away any Rheum from an Horfe’s Eye, and ta 
ae $ clear zt. 
. .Take freth Butter and Salt, of each a like Quantity, 
mix them well together, and take about the bignefs of 
a fmall Walnut and: put it into the Horfe’s Ear, on that 
Side that the Rheum is of ; and if the Rheum be in both 
Eyes, put it into both Ears, and it will dry up the Rheum 
‘and clear his Eyes; but obferve to few up his Ears clofe, 
_or elfe he will fhake it cut. 


~~ Wo cure a Bite or Stroke in a Horfe's Eye. . 
Take of Honey, Ginger in a very fubtile Powder, 
cand the Juice of Celandine, of each alike Quantity ; mix 
them well together, and put it into his Eyes witha Fea- 

ther twice a Day. 

- * 


For the Eye-lids of a Horfe that are fuelled, and the In- 
ea cia! tins Ban fide turned outwards. aly: ea 
. If you fhould meet with a Horfe whofe Eye-lids are fo 
{welled that the Infides of them are turned outwards, ve- 
“ry red, and as it were full of Blifters, and yet the Ball 
of the Eye found and good, keep him very warm with 
a hood of Linnen Cloth upon his Head, and then anoint 
wi) : x hts 
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his Eyes twice a Day with white Sugar-candy; Floney, and 
white Rofe Water , and in two or three Days Time they 
Will turn into their Places again. Then bleed him’ well. 
in the Neck, for it is bad Blood and a cold Rheum: that | 
is the chief Occafion of this Difteémper being fettled in the” 
Head. Do not clip or meddle with the bliftered Bladders, 
or any Part of the Eye, left you fhould’ put out his Eyes, 


or endanger his Life, or at leaft caufe your Horle to be’ 
blear-ey’d. 10) fk 


+ For the Yellows. Oe Cree 
Take of Diapente 1 Ounce, put it into a Skillet with 5a 
Half-pints of mild Beer; fet it on the Fire and let it juft boil, 
take it off the Fire and put to it of common Treacle four ; 
Ounces, of Butter two Ounces; ftir them well together ; 
and give it the Horfe Biod-warm in a Horn, walking — 
“hima while after it, and fet him up in a warm Stable. 5 


Another more comfortable. - 

Take of Diapente an Ounce and half, put it into a_ 
Skillet with a Pint and a half of white Wine} fet it on 
the Fire and let it juft boil ; take it off and diffolve in it 4 
‘one Ounce of London Treacle, and two Ounces of ‘Butter, — 
ftir them well together and give it the Horfe as before, — 
keeping him warm as in taking Phyfick. ‘ 


ee Fe: 


To cure the Splint, Spavin, Curb, or any hard Swelling. 

Take Nerve Ointment four Ounces, Mercury fubli- A 
mate corrofive in fine Powder half an Ounce, Camphire — 
two Drams diffolved in Oil of Origanum half an Ounce; 
mix and apply it to the Part every other Day. > 
* For the Curb, you muft leave out the Mercury fubli- — 
mate, and apply it every Day. 5 


| 
4 
Lo cure a dry husky Cough, which will caufe a Horfe to caft 
out the Filth or Corruption at his Noftrils. i 
"Take a Head of Garlick, and peel every Clove very — 
clean, then put them into a Linnen Cloth, and boil ghem ~ 
“in a Quart of Milk till the Garlick becomes tender; take © 
it off, and ftrain it till you have fqueezed the Garlick 
hard, and the Juice out, fet it a cooling, and put to it 
Honey and Moloflus, of each half a Pound; and give it 
him ’blood-warm, sh oan Cir 


re Balls 
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Balls for the worft of Colds in Horfes. 5 
‘Take a quarter of an Ounce of Cloves, one Ounce of 
the Flowers of Rofemary powdered, white Tartar, Seeds 
jof Fenugreek, Diapente, Syrup of Colts-foot, Honey, of 
each two Ounces; Wheat-flour, as much as is fufficient 
‘to make them into a Pafle: Give him one of them in the 
Morning: fafting, -and ride him after it. 


‘| Tocure the bloody Flux, or piffing of Blood. 

_. Fake three Pints of new Milk, and boil in it over 2 
gentle Fire five Ounces of [finglafs, which when it is dif- 
folved will fo thicken the Milk, that it will look like Cream, 
then ftrain it through a Sieve, to take out the Drofs of 
the Ifinglafs that will remain undiffolved, and. give it to 
your Horfe lukewarm in the Morning fafting ; and at 
twice or thrice ufing it will cure him. | 


| To caufe a Horfe to ftale-or pifs freely: ' 
Take the Bignefs of a large Walnut of Caitile Soap, 
diffolved in a Quart of warm Beer, with two Ounces of 
bruifed Parfley Seed ; give it him, and ride him mode- 
rately after it, then fet him up warm. 


ooh 2) Ve eure the Vives in a Horfe. 3 
-\ 'Take:black Pepper in fine Powder an Ounce, Hog’s- 

-lard-a Spoonful, the Juice of an handfal of Rue, and two 
Spoonfuls' of Vinegar ; mix them well together, and put 
-fome into each cof the Horfe’s Ears, and fo: tie: or fliteh 
them up clofe; then let him Blood in the Neck and ‘Tem- 
ple Veins. 


“A Drench for a. Horfe that las the Megrims. 


| "Bake of the. Tops of Rofemary about three Ounces, 


“and chop them fmall; then take'a Quarter of a Pound 
of {weet Butter, and work. them: with it’ then breakiit 
in Pieces, ahd rolllitinto feveral Balls as big‘as Walnuts. 
») Phen hold “up the Horfe’s Head, put them gently 
down his Throat, and ride him eafily about halfan Hour 
oto makethe Medicine work. 'Thisis good foraHorfein Fleth. 
| After you have given him a gentle Sweat, the Balls 


. willclear his Stomach and Bowels, and at the fame time 
help the Head. / iDiigh OL Asyy, ceauld Dae 
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This muff be given to the Horfe early in the Morning © 
fafting "+" \ se tits kek) Wp Aeon whe eh ie ae Sym 
OF the Colt Evil, or foedding of the Seed.» on 
For the Colt Evil, take the Powder of Annifeeds, and 
‘the Leaves of Betony equally ‘proportioned 3: ftamp them — 
with White-wine till they come to ‘a thin Pafte, with — 
which Mixture anoint’the Sore, and‘it will cure the Im- _ 
perfection in the Yard. . 
But if the Horfe thed his Seed, then take Wenice Turpen- 
‘tine and Sugar mixt together, and give him every Morning 
a Ball untill’ the Flux is ftopt: If yowadd a little‘of the in- 
“ner Bark of Oak it is'very good, or the Powder ofan'Acorn — 
‘is ftill better). "This Diftemper commonly happens’ in 
Auguf?, and when it is very hot Weather, in May. ! 


EE Se EN 


For the Bladders in a Horfe’s\ Mouth ts oy 

The Cure is to open them with a Lancet, and then — 

prefling out» the Corruption, wath the foré® Place three é 

_-orfour ‘Times.a Day with warm Allom:Water in which — 
fome red’Sage andia little Honey has been ‘boiled: ss |.” 


Of the bloody Rifts in the Palate of the Mouthyi» ; 

Firit wafh the fore Place with Vinegar and Salt till it _ 

be raw, then take Honey well mixed.with the Powder of a 
~Jett, and rub itupon the Sore,‘ and-it will foon: heal it; 4 
cor elfe boil. an!Handfubof ‘the inner Bark of “Elm inia — 
» Pint and ‘half of Spring: Water, till-it, comes sto, half the ; 
‘ Quantity,’ adding then:2 little Honey to the:Deco@ion; 
and ufe it warmetwice or thrice Days.) . ols os ude 


Yo cure the Chords in a Horfe. es i 

Take of Diapente’ half an Ounce, :Powder of Annifeeds : 
“one Ounce,’ Sattron powdered! half..a Dramy Honey an 
» Ounce and half,’ freth. Burter:| two! Ounces,’ ftrong, Beera 
iPint and half, the tharpeft» Vinegar: half a‘Pint;> heat — 
.ithefe and mix them over the: Fire till the. Burter-and Ho- 
ney are melted, then take: the Mixture;and give-it to the 

\ Horfe Milk-warm fafting. nlavoy i 
After which, walk him till he is» warm; then fet-him :. 
“up, and tie him upon the Bit five or fix Hours} cloath 4 
and-litter-him up.warm, after that give him a little!Hay, — 
and then a Math, but not Water of any fortthat Night. 
ahaa, | Ae The j 
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Thenext Day in the Morning give him another Math, 
and about Nine or Ten o’Clock warm Water and Braz ; 
and continue this Practice five or fix Days... Then cut. 
‘him, and in that Operation, obferve that he mutt be cut 
at the very bottom of the Brea/, where you fee the Vein, 
under which Vein lies the, great Sinew. When you fee 
where the Vein lies, draw the Skin afide which lies over 
the Vein, and cut that Part of the Skin an Inch or more 
juft upon’ the Vein ; then with your Cornet-horn Point 
make a little Way, and you will fee a blue Film lie over 
the Vein ; chafe that'with your Cornet to Pieces, till you 
come: to fee the clear Vein, and then with your Cornet- 
horn draw. the Vein afide with, one Hand, and: put the 
Point of your Cornet under the Sinew, and with. it raife 
the Sinew above the Skin, cutting it immediately quite a- 
funder, and then let it go. / | 

Then put a little Butter, and Salt into the Wound, and © 
heal it up with common Turpentine and Tallow mixed 
together. 

Walk then the Horv/e an Hour at a time twice a Day for 
five or fix Days, and if you findthat, with the firlt Dring, 
the Cold breaks at his Noftrils, then give him the fame 

- Drink again at three or four Days diftance between each 
Drink, and order him as directed at firit. . 


To make Diapente. 

Take the Roots of both Ariftolochia’s, fine Myrrh, 
‘Bay-berries, Shavings of Ivory or Harts-horn, and the 
- Roots of Gentian, of each four Ounces; when they have~ 
been gently dried, make them intoa fine Powder, which 
mutt be kept in a Glafs Bottle, and in a dry Place. ' 
ot For a Strain. se ye 
- Take Hog’s Lard, Nerve Oil, Bole Armoniack,. and 
Caftile Soap, of each one Pound; boil them well toge- 
ther, keeping them ftirring till.the Compofition is cold 5 
keep it in a Pipkin for your Ufe; and when you have 
Occafion, anoint the Place affected with this Unguent 
warm, rubbing itin well. fs, pote . 


yt 


pack? _.., OF piffing Blod, and the Remedy... oe pent | 
“This Diitemper comes ‘by fome Strain 3. whenever 
you find it, bleed the Hor/e, and give him fome Styptick 
‘ty X 4 Liguor, 


a 
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Liquor, which may be had at any°Apothecary’s; ‘about a 
Spoonful in a Pint of warm ftrong Beer, which will bring 
him to Order. | Seettt | 


- For a Pain in the Kidneys,’ or the Stoné. 


ve 
¢ 


| 


Take a handful of Maidenhair, and fteep it for twelve a 
Hours in a Quart of ah Beer, and give it the Horfe 
ill 


to drink every Morning till he is well, adding to’every’ 
Draught about ten Drops of Spirit of ‘Turpentine. 


To cure the Spleen in Horfes. 6 3 


Take Agrimony, and boil one Handful of it in ‘the — 
Water which the Horfe is to drink Mornings and: Even- — 


ings, chopping the Leaves {mall ‘when they are boiled, 
and then mix them well with frefh Butter, to be made in- 


to Balls, of which give to the: Horfé two’or three ata’ 


‘Time, in the Manner of Pills, with an Horn of oldftreng — 


Beer after each Ball. . 


i -&: Ordering of Mares after Foaling. | 
As foon as your Mare hath Foaled, you fhould remove 


her into the beft Grafs you have, which is frefh and un’ 
foiled, to make her Milk fpring; and if it be early in the 
Year, take care that there be good Shelter for her;/and _ 


Jet her Colt run with her moft Part of the Summer fol- 
lowing. 


For a Mare after Foaling, when fee bas a Difficulty of 


Cleaning. 


“If your Mare hath been difficult in Foaling, or cannot _ 


cleanfe after fhe has Foaled, take a Quart of old ftrong 
Beer, and boil in it an Handful of Fennel, with a 4th 
Part of the beft Oil-olive, and mix them well together. 
Give this to the Mare Milk-warm, by pouring it into her 
Noftrils, and holding them up and ftopping them clofe 
till fhe ftrain her whole Body, and it will prefently give 
her Eafe. Riis ae hth ise 


Ordering a@ Colt after Weaning. meri 


When you intend to wean your Foals, you muft'take — 
from them their Dams over Night, and drive them into — 
fome empty Houfe where they may reft, and the Mares 


ove © » 


be free from their Noife, 
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On the Morning following, give to every Foal fafting, 
a Sprig or two of Savin rolled up in Butter, and let him 
fait for two Hours ; then give him alittle Meat, as Grats, 
Hay, or Chaff, with fome clear Water, and repeat this 
Management. three, Days fucceflively; when they will 
have forgot their Dams: Then geld fuch Colt Foals as 
you intend to make Geldings of ; and, after their. Swel- 
lings are pat, put them with your other Colt Foals into 
a Pafture by. themfelves, and your Filleys into another 
by themfelves. Thefe Paftures fhould be large fpacious 
Pieces of Ground, where they may run till they are ready 
for the Saddle. 


AF To provoke Luft in Mares. 

If you have any particular Opportunity of a fine Stallion, 
when your Mare is not naturally difpofed to receive him, 
or will not fland to be covered: In this Cafe, to provoke 
Luft in her, give her Drink of clarified Honey and new 
Milk mixed together, and then with a Buth of Nettles pat 
her hinder Parts, and immediately after offer her the Horie, 
and fhe will receive him. die 


fi For the Cholick, or Bellj-bound. 

Take of Dill or Fennel an Handful, or in the Room 
of the Herbs, take an Ounce of the Seeds of either of 
them, with a Quart of Malt frefh ground, and boil them 
in the Water you give your Horfe to drink: Butif he 
cannot dung, then you. may. boil in his Water one hand- 
ful of Fenugreek, and it will loofen his Body and bring 
him to Order. i 


Of Difeafes in Horfes Ears; and firft of the Lave Ears, 
. or hanging Ears. : 
The hanging of the Ears is called by fome the Lave 
eard; and although it is not any Pain to the Horfe, yet 
it is a-Difgrace to fee him in this Appearance, and fo dif- 
agreeable to every Beholder, that it even hides and ob- 
feures all other Virtues. It is an Infirmity proceeding 
from Nature; and although few of our Farriers either 
have endeavoured or know how to help it, yet fuch has 
been the Care of others to know the true Caufe of it, that 
by trying many Conclufions, in the End they have hit 
upon a certain Cure, and a lately helped many Horles 
4 in 
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in that Condition. The’ Cure is this ; take your "Horfe’s. 
Kars, and place them in fuch a Manner a you would de: 
fire they fhould ftand, and then with two little Boards 
three Fingers broad, and having long Strings fixed to. 
them, behind the Ears fo faft in the Places where they ftand, 
that by no Means or Motion they may fir, ) 0° 99 
~ Betwixt the Head and the Root of the Ear, you will dif- 
cover a great deal of wrinkled empty Skin, which’ with 
your Finger and Thumb you mutt lift up, and then with 
a fharp pair of Sciflars clip away the thin Skin clo to 
the Head ;.after which, with a Needle and Silk, you 


mutt ititch the two Edges of the Skin clofe‘together, and 


then witha Salve made of Turpentine, Bees-wax, Deers- 


fuet, and Honey, of each a like Quantity, melted toge- i 
ther, heal up the Sore. Which done,. take ‘away the — 


Splints which fupported the Ears, and the Ears’ will keep — 


upright, and in the fame Place as you fet them. 


Of Cramps or Convulfions of the Sines or Mufeles. 


» Cramps or Convulfions of the Sinews, are violent Con- _ 


tractons or Drawings together of Members, either through: 


out the whole Body, or particularly one Member ; they © 


either proceed from Caufes natural, or Caufes accidental :9 
If from natural Caufes, they either come from too great — 
; 4 " 


Fulnefs or Emptinefs. 


When from Fulnefs, they proceed from a Surfeit of 
Meat or Drink, or the Want of proper Evacuation; _ 
when from Emptinefs,- they come‘from too much Blood? — 
letting, or too much Purging, or too much Labouring} _ 


all which fill the Hollownefs of the Sinews with cold win 


dy. Vapours, which are the only the Caufes of Convul- — 
e 


fions. If they come from Caules accidental, then it ja 


<<. 


from fome received Wound, where a Sinew is but half — 
cut afunder, or only prick’d, which prefently caufea Con- — 
vulfion over the whole Body. The Signs of the Difeafe — 


are, The Horfe will carry his Neck ftiff, and ‘not be ~ 


able to ftir it; his Back will rife up like the Back of a 
Camel, ‘or like a bent Bow, his.Crupper will thrink:in- 
ward, his Fore-legs will ftand clofe together, and his Belly 
will be clung up to his Back-bone; when he lies:down 
he is not able to rife, efpecially from the Weaknefs in his 
hinder Limbs, - . » | ont 96 

br: 1% _. This 
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Remedies for Horfes, 4.6 6 
_ This Difeafe is frequent among Horfes, and the Cure 
is this: ~~ males ta: yg | ’ 

_ Firft {weat him, either by burying him all, except the 
Head, in'a Dunghill, or elfe by applying hot Blankets, 
doubled about each Side of his Heart and Body ; then af- 
ter his Sweat, anoint his Body all over with Oil of Petrc- ~ 
lium ; for it is much better than either the Oil of Bay or. 
Oil of Cyprefs. ISON Ce Oe SL at ey 
“Then give him to drink the following Liquor, wz. 
Take one Dram of Affa Feetida, with Anifeeds, Seeds of 
Fenugreek, and Cummin-feeds, of each: half an Ounce ; 
put thefe into a Quart of {trong White-wine, and add to 
the Compofition three or four large Spoonfuls of Oil- 
olive, keeping him warm after the “Drink, and’ feeding 
him with good Bean Bread, and warm Mafhes made of 
ground Malt and warm Water, ‘and his Sinews will foon’ 
come to their former Ability. . ad 

But if the Convulfion came accidentally, as by the 
Prick or half Cut of the Sinew, then fearch for the woun- 
ded Sinew, and with a Pair of Sheers cut it afunder, and 
the’ Convulfion will ceafe. But if it be a Cramp only, and 
fo'but in one’Member, then chafe or rub the grieved 
Part ‘with a hard Whifp, ora Hay Rope, and the Pain 
will ceafe. Wes «be MEW II NS 

_ .| Of the Impofthume in the Ear. 

Take’ one‘ handful of Sorrel, and wrap it in a Burdock 
Leaf, let this roaft‘inshot Embers till: the. Sorfel is foften- 
ed, apply this as hot as poffible to the impofthumated Part 
which is within the Ear, fhifting it every Day tilbit hath 
ripened and broke it. 2) 0). mr ftody 

| acs TIS GY Le 3'a d 2 i} 23 BORD Cw 3 
4 Drench for an Horfe that is feeble and faint, and fre- 
: quently attended with a:Coldnefs or Shivering. 
Fake:the: Leaves of Cowllips, Hyfiop, Harts-tongue, 
and Liverwort, ofeach.an, Handful, chopt {mall.; add ta 
thefe the Roots; of Birthwort, Gentian, and Elecampane 
dried, .to which put fome long Pepper, fo that when they 
are beaten and powdered, there may bean equal Quanti- 
ty of each ;. i. e. as much of each.Sort:as may fill a com- 
mon Spoon; mix thefe well together, and put to them 
an. Ounce or two of common Treacle, or etfe a Spoon- 
ful of Honey. Boil all thefe.together in a Quart of trong 
Simms ss ind Sake Beer. 
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Beer till reduced toa Pint; then ftrain it, and give it the 
Horfe milk-warm. . 

This Drink, as. it will make the Hor fe a-dry, will per- 
haps make him lofe his Appetite to eat ; but if you per- , 
ceive this, give him a warm Majfh. 

You may repeat the Drench two or three times, relt- 
ing three Days between each time, and muft keep the 
the Horfe ina warm Stable on the Days he has taken the 
Drench. 


An Ointment fir the 0, which far exceeds any Pow det 
or Eye-Water. 

When your Horfe’s Eyes are difordered trons Surfeits, 
€c. the firft thing is to bleed, and in three Days after- 
wards purge; repeat the Bleeding and Purging as the 
Cafe requires, and according to the Age and Strength.of 
your .Hor/fe’s Conftitution ;..then ,take..frefh Butter one — 
Ounce, Lapis Calaminaris and Tutty prepared, of each twa 
Drams.3 Roman-Vitriol, in Powder, fix Grains ;,mix,well 
and keep for Ufe; warm it, dip a. Feather in it; and 
ftroak..it. through. between the Eye-lids every Night.and 
Morning, and at Noon. wath. his Eyes well with war | 
Muk.and Water with a Sponge. ive 


A good Purge hin a Horfe. jut ve from Grafs. 
Take Aloes from Barbadoes ‘one ‘Ounce, Diagrams 
two Drams, Cream ‘of ‘Tartar one Qunce, Oil of Juni- — 
per twenty Drops's 3 mix well, and:with Syrup of Buck- ° 
thorn make it into two Balls to be given your: Horfe, 
and wath each of them down with a Gill of warm Ale. ~ 
’ Ia cure the Reeelanis | . - 
Take half an Ounce of Roman Vitriol’ Boiled 4 ina Pint 
of Chamber-lye, two Pennyworth’ of Turpentine,’ kt 
Pennyworth of Bole Armoniack, “arid a Handful ‘of 
Give it inwardly, and repeat. the Doe; a reqilifite, 


To cure Be Glanders. * * eatokay ‘ 
Take Venice- Turpentine, Balam of Capivi, or so i" 
badoes Tar, made into Balls. with ‘Liquorifh Powder 5 _ 
thefe are very efficacious, if-given the Bignefg of a Pid- yf 
geon’s Egg every Morning for fome time, 
op 
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Of Oxen, Cows, and Calves. 


"The beft Oxen and Cows are bred in the Counties of 
York, Derby, Lancafter, Stafford, Lincoln, Ghucefter and 
Somerfet,. both for Largenefs and Neatnefs of Shape. 
Thofe bred in York/bire, Derbyfhire, Lancafhire, and Staf- 
forafhire, are generally black, with large well -fpread 
Horns: Thofe bred in Lincolnfbire are, for the moft Part, 
y’d, very tall and large, and moft fit for Labour: Thofe 
red in Somerjetfbire and Gloucefterfbire, are generally red, 
and for Shape much like thofe of Lincolnfoire. Wiltfhire 
breeds’ large Cattle, but ill-fhaped Hors and Heads. 
Now for the breeding of Store Cattle, "tis not to mix- 
thofe that are red with the black ones, for their Shapes 
and Colours are fo contrary, that their Iflue will be very 
uncomely to the Eye. . 
Now forafmuch as the Males of all Creatures are the 
principal in the Breed and Generation, therefore great 
Care ought to be taken in 1¢ Choice of the Bull,. which 
for a curious Shape fhould bas followeth: He fhould be 
of a quick and fharp Coun’ :nance, his Horns the larger 
the better, his Neck flefhy with a broad and curled 
Forehead, his Ears rough within, his Hair like Velvet, his 
_ Byes black and large, his Muzzle large and broad at the 
upper Lip, but narrow and {mall at the nether, his Ne- 
ftrils wide and open, his Dew-lap extending from his ne- 
ther Lip down to his F ore-booths, large, thin and hairy, 
his Shoulders large, broad and deep, his Breaft rough and 
big, his Back ftrait and flat, even to the fetting on of his 
Tail, which fhould fland high, of a good Length, and 
bufh-haired, his Ribs broad and wide, his Belly long and 
large, his Huckle-bones yound,. making his Buttocks. 
fquare, his Thighs round and well trufs’d, his Legs frait 
and fhort-jointed, his Knees round and. big, and his 
Hoofs long and hollow. And having a Bull with thefe 
good Shapes, or as many of them as you can, you nee - 
not doubt of a good Breed, provided your Cows are to- 
lerable good. | 
COWS. The Cow fhould be chofen of the fame 
‘Country asthe Bull, and as near as you can of the fame 
‘Colour, only her Udder fhould be white, with four Tats 
and no more, and not fiethy, but large and lank, ae 
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fuch an one will prove good to the Pail, and her Belly 


fhould be round and large, her Forehead broad and 
fmooth, with well {pread Horns. 'The Cow affords great 


Profit, as well for the Dairy as Breed, to thofe that have - 


good Store of Ground and Fodder ; for there is no great- 
er Profit to be made than by Cows, either in raifing or 


breeding them up, or buying them in when with Calf, 


and felling them with their Calves by their Sides, efpeci-, 


ally near London. 


‘The Dutch Cows are ‘very good for the Pail, giving 


as much Milk as two ordinary Ezglj> ones, being a | 
large Sort, much like an Ox, but ill-thaped Heads and — 


Horns ; they commonly bring two Calves at a Time. 


The Red Cow’s Milk is efteemed the beft, but the black ‘¢ 
‘ones bring the beft Calves; the younger the Cow, the © 
better the Breed. That Cow that giveth Milk longeft — 
is the belt for the Dairy and Breed; for thofe that go 


long dry are not fo teeming. 


CALVES may be bred thefe two Ways ; the one to let _ 


them run with their’ Dams al] the Year, which maketh 
the beft Calves, but is not fo profitable as lofing’ the 


‘Cow’s Milk: The other, totake them from their ‘Dams; — 
after ‘ten or twelve Weeks; but for a Fortnight before 


you wean them, let them have fome Water put into 


Milk lukewarm to drink; then they are fit, if in’the- 


Spring or Summer Seafon, to put out to Grafs, which — 


muft be fhort and fweet, by no Means rank; ‘but if ia 


the Winter Seafon, to be fed with fine, fweet and foft 
‘Hay, which put in low Racks, that they may learn to | 


feed thereon, and it were not amifs to houfe your Calves 


‘the firft Winter in the cold Nights. It is cuftomary with _ 


‘tome to take the Calves from their Dams after the firt 
Sucking, and fo to bring them up by Hand with flit 
Milk made only lukewarm ; for to give them that which 


is hot is very dangerous, but this Way I hold trouble- — 
fome. Thofe Calves that are calved in four or five Days — 
after the Change of the Moon are not good to rear, fo 


fell them off to the Butcher; and the beft Time to rear 


Calves is from Michaelmas to Candlkmat. 'Thofe male _ 


Calves that you intend for Oxefl, the beit Seafon to geld — 


‘them is in the old of the Moon, and when they are 15 or 
20 Days old, for then there is leatt Danger; and the 
; az et 24x 
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Ox is faid to be higher and: larger’ of Body, and longer — 
Worniadz1363 era GO odio vari .bowe’l 

The Ox is a very profitable» Beaft ; .'for: befides the 
great Benefit made by them when fatted for the But- 
cher, they ‘perform the Office of the Horfe,” both for 

Ploughing and ‘Carting, and therefore -are much ufed 
in divers Parts of this Kingdom; and thofe that once 
make ufe of them, feldom quit'their Service, for that of 
the Horfe; for they require not that Care and Charge 
in keeping ; and:when they grow old, are>fatted for the 
Butcher, ‘fo that there isnot that'Lofs, as by Horfes, nor 
are they fubje& to fo"many Difeafes; ’tis true, they are 
flower in their Work, but willperform as much with the 
Allowance of more ‘Time, and that Fault may be eafily 
born with. The larger the Oxen are, the better both 
for Draught and Feeding. In matching your Oxem for 


the Yoak, they fhould be‘as near as poflible of an ‘equal 


Size, Strength, and Spirit, for theStronger without great 
Care of the Driver will wrong the Weaker, and the Dul- 
ler will injure the Free-{pirited ; and: thofe Oxen are fit- 
teft for the Yoak which:are of the gentleft Nature. By 
no Means put your Oxen beyond their ordinary Pace; 
for that caufeth Heat, which breeds Surfeits, which is found 


wery prejudicial unto them, even fometimes -with the 
— Jofs of their Lives?) Their Food is but ordinary ; we + 


‘Oats, or Peafe Straw, will faffice them, and fometimes for 
Change, fome Hay mixed among'the Fodder. 

- For the Oxen bred for the Butcher, fee. that they are | 
always lufty and healthfal, which you may .know by a 


good: Tail anda good Pizzle, for» if the Hair of one or 


both be loft, he isa wafter, and will be long in feeding: 
If they lick themfelves all over, ’tis a good Sign they are 
fit for the Butcher, and will feed, fhewing Soundnefs, and 
that. they ‘take Joy in themfelves 5» yet whilft they fo lick 
themfelves they feed not, therefore if you lay their own 
Dung upon their Hides, it’ will caufe them:to leave:lick- 
ing, and fall to feeding. i 

For the Knowledge of a fat Beaft, handle his hindmoft 
‘Rib; and if it be foft and loofe like Down, it :fhows he 
is outwardly well fed; the like doth foft huckle Bones, 
and a big Neck round and knotty; if his Cod be big 


~ and full, it fhows he is well tallowed, and fo doth the 
‘Crop behind the Shoulders: If it bea Cow, handle her 


Navel, 
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Navel, and if that be big, round and foft,.’tis a.Sign fhe 


is well tallowed. Many other Obfervations there are eta 
know fat Cattle, but thefe thall fuffice. 


Dire&tions to keep Beafts and vite Cattle, 

_ . For keeping of Cattle to the moft: Advantage, there _ 

fhould be feveral Clofes of Patture Ground to put them ~ 
in, which fhould be will enclofed and fenced about with. 
Ditches or Hedges, the better to fever and keep apart 
the greateft and ftrongeft Cattle from the weak and {mall 
ones, efpecially in the Winter, when they iare. foddered ; 
for if all Sorts and Sizes go together, the great and ftrong 
ones will out-mafter the others, driving them from Place 
to Place, and trampling and fpoiling more Fodder than 
they eat; and by being foddered abroad, if fevered as 
aforefaid, far lefs will ferve them than if kept at Houfe, 
and the Cattle will thrive the petit 3 = it.isan Im- 
provement to the Ground. 

Horio tb di ifpofe of Cattle at Papure. 

Neither Cattle, Horfe; or Sheep, put into a Field alone, 
will eat down the Pafture even, except it be over-ftock’d, 
and that is not good; therefore it is convenient to put 
Horfes and Beafts together, for there is fome Grafs that 
an Horfe will eat that a Beaft will not: But:Horfes and 
Sheep will not agree well together,. both being fweet © 
Feeders, and clofe Biters.. Milch Cows andDraught Oxen 
feed clofer and-barer than thofe that-are fat.) ©. 

» Ifa Milch Cow have too much Meat;, and. grow: fat, 
fhe will abate her Milk, and go to Bull ; -and if a’ Cow be 
fat at her calving, it endangers the hurting her s and where 
there is too much Grafs, the Cattle feed the worfe; for - 
a Bite to the Earth is fufficient; forif it be leng, they © 
will bite off the Top and no more; for that is:fweet, and 

_ the other lieth on the Ground’and rots; fo that no Beaft 
will eat it, but Horfes in the Winter. | 


Rules for buying Cattle. } 
If you would buy Oxen for the Plough, let ‘lees be 
young and free from Difeafes, nor broken of Hair, Tail, 
er Pizzle. . If Cows for the Pail, let them be alfo young, 
well fhaped, thin fkin’d, with good Duggs and. Udders. 
In de inn.) Jean Oxen for grafing, chufe thofe that.are — 


young, © 
3 
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young, or at leaft thofe that are well mouthed, and not 
wanting any Teeth; alfo fuch that have broad Ribs, a 
thick Hide, and loofe fkin’d. Alfo in buying Cattle, 
either fat or lean, endeavour to know where they were 
bred ; for if they come off from better Ground than that 
you defign them for, they will not thrive, but rather 
grow worfe ; and likewife fee if they are free from Mur- 
rain, or any Difeafe. 
- Now for the Prefervation of Cattle in good Health, it 
is 708 to let them Blood (except the Calves) every Sprin 
and Fall, the Moon being in any of the lower Signs ; ae 
alfo to give them a Drench made of the Pickle of Olives, 
mixed with a Head of Garlick bruifed therein. And for 
your Calves, let them not go too early to Grafs. 

But Difeafes being common amongft Cattle, I thal 


here take notice of them, and give Dire¢tions and Reme- 
dies for their Cure. : 


A general Drink either for Ox, Cow, or Calf that is ill. 
Take three or four Garlick Heads, a Quart of new 
Milk, three Spoonfuls of Tar, and two Spoonfuls of Sweet 
Oil; infufe them for fome time, and give it at one Dofe. | 


A Cure for the Murraiz, or Plague among Cattle. . 
‘Take of the Herb of Angelica one Handful, -of Rue 
the fame Quantity ; chop them together; then take of 
_ Tar half a Pint, of Soap four Ounces, and Salt half an 
Handful; and make it into an Electuary, and give it to 
every Beaft the Quantity of a fmall Egg, mbbing their 
_ *Nofes with Tar. 


' Of the Lofs of Appetite in Cows and Oxen. a 
You may perceive this, when Cattle of this fort do not 
ehew the Cud, which is occafioned through the want of 
Digeftion; they then forbear their Meat, and.do not lick 
themfelves as ufual ; their Eyes ‘are dull, and’they have 
frequent Belchings. ‘To cure this, or reftore them to 
their Appetite, ufe the following Medicine, vx. 

Take of Rue and Pellitory of Spaiz, of each one Hand- 
ful; of Featherfew, Horehound, red Sage, and Bay Salt, 
of each a like Quantity; put thefe Ingredients into five 
Pints of Ale Wort, and boil them for a fhort Space ; and 
then ftraining off the Liquor, give about a Pint at a hak 

Uk ‘ 


i 
— 


—— ~~ © a? 


472 The Farmer's Beft Guide... - 
Milk-warm to each Beaft every. Morning, not fuffering 
them to drink till the Afternoon. ~ = Fete yt 
The neglecting of this Diftemper will occafion. the 
Beaft to be violently pained, which one may perceive by 
its fuddenly ftarting from’ one Place to another ;. which 


when you perceive, there is no better Remedy than to tie | 
his Tail clofe by the Body, as tight as poflible, giving him: 


then a Pint of ftrong White Wine, with half a Pint of 


Olive Oil, driving him afterwards a ‘Mile or twoas faftas ~ 
you can get him along ; and after fome little refting, drive © 


him yet a Mile farther, which will occafion the Medicine 
to operate. . Pr, ene 


4 Remedy for a Cow that is Back-frained, or has the My 


Running. 
Take Comfrey, Archangel, Knot-grafs, Plantain and 
Shepherds Purfe, a handful of each; boil’ thefe, tied up 


in Bunches, in about five Pints of Ale-wort, or for want _ 


of that, in middling Beer, free from Yeait, till the Liquor 
is rong of the Herbs ; then add an Ounce of Annifeeds, 
and about.a quarter of a Pound of Bole Armoniack finely 
powdered ; when thefe have boiled again, put.in about 
halfa Pound of Treacle, and when it is ftrained, or paffed. 
through a. Sieve, give half the Liquor to a Cow in the 
Morning, and the other half the Morning following, . not 
fuffering her to drink till the Afternoon. mfleng 
_ This Diftemper is not unlike the Running of the Re 


3 | ing 
in other. Creatures.: 
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Of the Difemper called the Tail. 
The Difeafe called the Zai/, is by fomé Farmers called 
the Wolf. This is difcovered by. a. Softnefs between 
fome of the Joints of the Tail, appearing as if the Joints 
had been feparated from one. another,. or fome. of the 
Ligaments broken. ie a a ae ‘atthe del ined 
~ You ought particularly,’ where you are apprehenfive of 
this Cafe, with your Finger and Thumb to feel between 
every Joint of the T’ail;, and’ where you find any Divi- 
fion or Opennefs between the Bones, or any remarkable 
Softnefs between the Joints, to flit that Part with a fharp 
Knife lengthways, on the under Side of the Tail, about two 
Inches, laying in the Wound the following Compofition. 

A pay * - Sea, 
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Sea; or common'Salt,: Wood Soot, and Garlick, well 


beaten sand .mixed together, : of each a) like PRC 
rere up coq a Bit of emg Chott * 


Of the Plus) or itavks ior Secbiak: in Cavtle. so 
When’ a Beaft is troubled with this: Diftemper, youmay. 
be fare he will lofe-his Flefh more in a Day, than he can 
recover in a Week or ten Days... The Remedy. is, /in ‘the 
firft Place, to'keep them from drinking much. : | 
_. And, Secondly, to give them little Meat the firft Dap 5 
or, as fome would have, keep them fafting for twelve. 
Hours at leaft. | »There are feveral Drinks which you may 
give them» on) this’ Occafion,: that have been experienced 
to be extremely: ferviceable to them, fuch as the follow- 
Ing, viz. © : 
‘The Stones pf Grapes, or -Raifins; oh to Powder, 
' to the Quantity of a Quarter of an Ounce, and boiled ‘in 
a Quart of ftrong Ale or eit may be given warm in @ 
Morning. 
For want of this, you may ufe as much of the inner 
_ Bark of Oak boiled with ftrong Ale or Beer Wort, ‘or 
ftrong Malt Drink free from Yeait flrained after boiling, 
and giving them about a’ Quart in a Morning, being firit 
{weetened with an Ounce of coarfe Sugar well dried before 


. the Fire. Some chufe to boil in this "Mixture a Hand- } 
— fal of Wormwood, and an Ounce of Bole Armoniack. 


_» We have another Receipt relating to the fame Cafe, 
_ which is; likewife very fuccefsful, viz. 

Take Rue, Red Sage, and Roman Wormwood, if you 
can get it, or otherwife our common Wormwood may 
ferve ; thred of each one Handful, and boil them halfan 
Hour'in Ale-wort, or good Print. free from Yeaft ;. then 
put in'4 Ounces of Bole Armoniack, about an Ounce of 
the Grains powdered, with a Piece of Butter without Salt ; 
let thefe boil alittle, and give half the Quantity to a Cow 
or Bullock in the Morning, keeping them from Water two 
or three Hours afterwards ;. and then paling a Day, give 
them the other half, 


Of the. Geak in Paaten or Bullocks. . ¥ 

Some Farmers, when they, perceive this among their - 
Gazi, rightly jndge, sets if not Bi fan. removed, it may 
ties - thar n iti Prove 
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prove, of dangerous. Confequence ; and therefore in» the 
beginning give them the following Medicine, viz...» 

A Pint of Barley Meal, the Yolk of an Egg, and two 
or three Ounces of Raifins, boiled in a Quart of Ale 
Wort, and: well mix’d. together, ‘for them to'take in the 
Morning fafting ; always {uppofing that’ the groffer Parts 
muft be taken out of the Draughts before you give it ta — 
the Cow or Ox;.as the Raifins.in this Cafe, for Example. . 

Another. Method: which is famous among the Country 
People, is, to take a large Handful of Hyffop,. and boil 
it in Water; afterwards ftraining the Water from the 
Hyflop, and mixing it either with Wheat Flour or Barley 
Flour,-and to give it the Beaft to:drink.:|; Or elfe,:. . 

»You may boil) Hyffop im: Ale Wort;! about the fame 
Quantity, and give it a Cow or an Ox that has a:‘Cough ~ 
with good Succes. 2ihin Ana Rpt to emote on 
* Sometimes thefe Cattle, when they havea Cough, will 
be led into a Confumption of the Lungs; to prevent — 
which, fetter them in the Dew-lap, and give them twa © 
Ounces of the Juice of Leeks boiled in a Quart ‘of Ale, 

‘in Gciperate Cates, boil the Seeds of Fenugreek, of . 
Annife, and Bay Berries, of each half an Ounce, and — 
Madder two Ounces, in two Quarts of good \Ale, free 
from the Yeaft, till the Liquor lofes a fourth Part..: 9: 
It muft‘be noted, that the Madder and Seeds.muit be — 
_ well beaten and mixed together, before you put them inte 
the Ale; and after the Liquor is paffed through a Sieve, 
while it is yet warm, {fweeten it with Treacle, and give 
it in the Morning. 

aed ie) 
Of the Fever in a Cow or Bullock. ist 

You may know when a Cow or Bullock has a Fever, 
by the watering of their Eyes, their Heads will be heavy, 
their Pulfation quick, and their Body much hotter than 
ufual : Moreover, you may obferve a vifcous Liquid to 
fall from their Mouths. 

The Morning following let them Blood in the Taily 
and an Hour after, give him the following Medicine, véx. 

Take one Handful of the young Stalks of Coleworts, 
if they are to be had; or for want of thefe, as much 
of Cabbage Leaves, or Savoy Leaves; or the Leaves of 
curled Were i boil thefe in a Quart or three Pints of — 
Water, with a little Salt ; and after ftraining it off, add 
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a little freth Butter; ftirring it till it is intively diffolyed : 
An Ounce of Treacle may likewife be mixed with this 
Medicine, and given milk-warm for four or five Mornings 
fucceflively, while they are fafting. 

Some Farmers and.others boil.the Colewort Stalks in 
{mall Beer, which is judged to be even better, than the 
Water and Salt. | | | 
. Others boil Barley or Malt in Water, and then boil 
one Stalks, and add Butter and Salt to the Me- 
icine, ‘ 


Of the Stoppage of Urine in a Cow or Bullock, and the 
Method of Cure. ~ er ae 
This Diftemper is fuppofed to be the Gravel in the Kid- 
neys, when it firft appears. 
We have frequently, in examining the Kidneys of Oxen 
and Cows, met with rough Stones in thofe Parts, even to 
the Number of an Hundred in one of them, about the 
Bignefs of a Wheat Corn, 
But this Gravel, or Stone, let us call it which we will, is 
fometimes found in the Bladders or urinary Paflages of thefe 


_ ite ae ee ee re ae snd w~ e 
Creatures ; and then it 1s péu (6 Ki them at once: ror if _- 


you.obferve them two or three Days without watering, you 
may know that itis not in the Kidneys alone. 
- If the Diftemper fhould happen to be in the Kidneys, as 
you may perceive by the Caittles Dithiculty of watering, 
and groaning at that Time, give them the following Me- 
dicine, viz. 
' Boil of Parfley, Smallage, or green Sellery, Saffafras, 
Alexanders, and Rue, of each one Handful, in about two 
Quarts of old Beer; {train this off, or pafs it through a 


Sieve, while it is wer’ | of the Herbs; then put in of Li- | 


quorifh fliced, Annifeed, Cummin-feed, Coriander-feed, 
and Turmerick, of-each an Ounce; and boiling them 
again in the Liquor till it is ftrong of the laft Ingredients, 
_ add freth Butter and Treacle to it, to the Quantity of a 
Quarter of a Pound each. ‘ 

This will ferve for two Mornings. 

N. B: In this Cafe, fome of the moft Curious will put 
in about a quarter of an Ounce-of fine Oyfterfhell Powder, 
or two or three Drams of Powder of Crabs Eyes. 

When the Diftemper is fo far advanced, that the very 
Yard of the Bullock is fuppofed to be ftopp’d by Gravel, 
uf 
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it is advifed' by fome of the Farmers to cut them’; but it 
_ has been fometimes eafed by ola a “gg Wire ‘up 
the Penis likea Catheter. 
| The Kibe in'a ‘Bullock, ‘oni tts Canes’ . * 

> One: tiene for a’Kibe, which has provediof very good 
Ufe, is firftto cut it with a fharp Knife, and then to ap- 
ply the aprcgrte's Medicine with fine Tow to the bese | 
Wiz. 

Take an ince ‘of Vebdighes fel fineby hentia’ ae | 
fifted; work this into a Salve with two Ounces of fine 
Soap, and drefs the Kibe with ity y . 


Of the Yellows ina  Golcbt or Bullock, ‘ewhich Lar call | 

the Pantefs. 
«This Diftemper is called by’ fome the Gall: in. ‘Gittle, 
and may be known by the Running of the Eyes, and: 
a large Quantity of yellow Wax in their Ears; as alfo 
by a Yellownefs under the upper Lip. - 

This Diftemper commonly: proceeds from the Cattle’s so 4 
eating fome unwholfome Food, or from poor Diet. The | 
Remedy for it is as follows, viz. 
v Take of Wood Soot finely powdered an atent : 
Plantain and Rue of each an Handful, Garlick eight 
large Cloves ftamped, Hempfeed an» Ounce, <or | the 
Tops of Hemp.an Handful ;) boil thefe in three Pints 
of frefh human Urine, or as much old Beer; and when. 
it has pafled through a Sieve, give about a Quart of the 
Liquor to a large Bullock; then rub his Tongue and the 
Roof of his. Mouth with Salt, and chafe his, Back with 
human Urine. 

When.a Beaft is di ifordered in bis Lungs. The Reinedp. » 

» You may perceive this: Diftemperin.a Beaft by the 
great Weaknefs in his Legs, fo that he will hardly be 
able to ftand, although he may. feem fit and in good Or- 
der for the Butcher at the fame Time... The following 
Medicine in this Cafe may be ufed, wiz. 

Bruife eight Cloves of "Garlick, and take one‘ Hand- 
ful of Wormwood, with as much, Liverwort; boil.thefe — 
gently in a Quart. of Ale, free from the Yeaft, and paf- — 
fing the Liquor through a'Sieve, addan Ounce of Mad- — 
der finely powdered, half a Dram of whole Pepper, and — 


about ; 4 
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about a Dozen Cloves ; which as foon as they have boiled 
enough :to ‘give. the’ Liquor a ‘Pungency fufficient, clear 
them off, and’ fweeten. it with two Ounces-of Treacle, 
giving: it to the Cow or Ox Milk-warm... 


Of the Hide-Bound or the Diftemper called the Gargut, 
tn Kine 3. from Mr. Shuttleworth,. of Efex. 
This Diftemper  thews itfelf commonly: between the 
Claws, in Cows or Oxen, | by bliftering there. ' 
‘To,cure which, you may firft draw a Hair Line be- 
heapiear the Claws, or Hoof, -in the bliftered. Part, till 
-bleeds.. . 

You. muft then take a Handful.of the Leaves of “si 
Plant called Moth Mullein; boil this in a Quart of Milk 
_and give it the Cow in a Morning fafting ; or elfe boil 
it in Ale, or Ale Wort biside becaufe there onght a to be 
no Vrattet | 


ss i “OF the Gey oii 

4 This Diftemper called the Gargy/e,-is a Srallingss on 
one Side of the Eye, in the Manner.of a Boil, ;Botch 
,or Buboé, . This.is.as dangerous a Diftemper as any, that 
can attend Cattle.. Cut witha fharp Penknife, or Lan- 
cet, this Swelling round about, as deep as the Skin, to 
prevent itssfalling into the Muzzle of the Beaft, which 
will certainly, happen, if not timely prey seed by this 

» (Method, .and prove. mortal, 

. <When you, have opened, the Skin, as above Sieeneds 
~ Wath the Wound with the following Preparation, viz. 

Frefh, human: Urine and Salt mutt be gently fimmer- 

Ved over a Fire together, and when it is near cold, wath 

_the Swelling, and the Part that has been cut with i it, 

«Mornings and Evenings till the Swelling abates; at the 

fame Time. giving the Beaf every other Morning fome 
Flower of Sulphur in\warm Ale, ,or Ale Wort. ; 

« When, you drefs this” Botch, or Boil, have, particular 
Regard to ferape off, or clean the Boil and the wounded 
Part from the little B/fers or Puttules, even till you come 
to the Quick, and the Sore has quite ceafed running. © 

‘When the Swelling is quite gone, anoint the Wound 
and fore Part with Nerve Oil and Honey boiled toge- 
ther, while the Preparation ‘is Mills-warm, and it will 

toon heal. 2% 

4: : A General 
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- A General Remedy for Cattle that Lowr, or Vofe the Quad 

' Take an Handful of the inner: Rhind of Elder, an 
Handful of Rue, and’as much’ Lungwort, ifit can eafily — 
be had, otherways it may be letalone ; chop them {mall 
and put them into three Quarts of Ale free from Yeaft, 
or inas much Ale-wort; boil thefe till they are foft, then _ 
ftir them; then add half an Ounce ‘of Long Pepper, 
half an Ounce of Grains, halfan Ounce of ‘Liquorice, 
half an Ounce of Annifeeds, a Quarter of an Ounce of 
‘Cummin Seed, an Ounce of 'Turmerick, ‘and’ as much — 
Fenugreek Seeds, all well beaten, with a Quarter of a 
‘Pound of Madder; and while all thefe are boiling, take — 
‘a large Bowl-dith, and put ito it ar} Handful of Bay” 
‘Salt, twelve Cloves of Garlick, four new-laid Eggs, — 
Shells and all; grind all thefe together with a wooden — 
Peftle, till they are well mixed with fome of the Liquor ; _ 
then add the whole Body of the Decoétion as hot as may — 
be, letting the whole ftand together till it is no warmer — 
‘than Milk from the Cow, brewing it well together ; ‘give © 
the Beaft half the Quantity to drink, while it is yet warm, _ 
“two Mornings fucceflively, keeping the Ox or Cow warm — 
that takes it, for four or five Hours after, before you give © 
‘them any Water. | i 


> For @ Cow or ‘Bullock that 7s\Clue-bound. 

_ ‘Take Ca/file Soap, or what fome’ call Caftle Soap, half 
a Pound ; to this add Treacle and Butter of each a hike 
Quantity: Put thefe’ into three Pints of foft Water 
wherein Chalk has ‘been infufed, tho’ fome would re-. 
commend Stand-Lee; of either of thefe Liquors take 
three Quarts ; and when the whole is diffolved and mix- 
ed, give half the Medicine to your Cow or Bullock in 
a Morning before they have drank, keeping’them in an 
Houfe till Noon. Repeat this Medicine: two Mornings. 
“* JTF ‘yet’ the Beaft thould be’ ‘too much ‘Bound in his 
' Body, or the Medicine fhould not happen to operate, 
~ give him Balls made of Butter and Riff Sand. - 


For Oxen that are galled or bruifed in the Neck by 
the Yoke. . 4 aoe 
Take Train Oil, and grind it well with white Lead 
- tillit becomes a Salve; with this anoint the grieved 
Po 
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Part, and it will prefently heal the Sore; and difcharge 
the Swelling. | : 


; Of the Scab in Cows or Oxen.: ie 
This Diftemper chiefly comes from Poornefs of Diet, 
and is very infectious among Cattle, f{preading itfelf pre- 
fently through a whole Herd. It is fometimes occafioned 
by the Want of Water in Summer Time. | 
The beft Way of curing this, is°to make a ftrong 
Decoétion of Tobacco Stalks in human Urine, and to 
wath the infected Parts’ frequently with it; at the fame 
‘time giving the Beaft the following Drink. 
*" Take Rue and Angelica, of each a Handful ;  fhred 
‘thefe Herbs fmall, and boil them in three Quarts of Ale 
without Yeaft, or new Wort; and add an Ounce or two 
‘of the Flower of Sulphur, with Butter and Treacle of each 
three Ounces, giving it to the Bullock at two Mornings. 
When this’ Diftemper happens to-any Bullock, it will 
foon reduce him to a Leannefs and Poverty of Fie’; 
wherefore bleed him, and you may give him the follow- 
ing Medicine, viz. “ 
Of old Human Urine a Quart, in which mix an » 
handful of Hex’s Dung, or half an handful of Pidgeon’s 
“Dung, and give it to the Beaft to drink. 


Of the Hufk ina Bullock, &c. 
Take Ayffop, the fmaller Centaury, Celandine, Marfh- 
mallews, of each one handful ; boil thefe in Ale free 
from the Yeaft, orin three Quarts of Ale Wort: Then 
add about three Ounces of Cow-fpice, with Treacle and 
Butter, of each fix Ounces. This will make two Dofes : 
to be given every other Morning. 


A Drink for a Bullock that has thé Bloody Seower, or the 
an Mae | Bloody Flax. | 
Take of Elder Buds, or Elder Floevers, an’ Handful s 
if the Elder Flowers are dry, take two Ounces of them 3 
' Hyffeps, Mallows, and Celandine, an Hazdful of each. _ 
If the Cow or Bullock be large, boil thefe in five 
Pints of old ftrong Beer; but if it be but for a {mall 
Breed, boil thefe in three Pints; to which add Annifeeds 
‘and Liquorifh, of each about two Ounces, more or lefs, 
if the Bullock be larger or fmaller, with Treacle and 
Be .” . Butter, 


7 
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Butter, jof each fix Ounces 5 putto them Madder. Powder : 
about two Ounces. : 
When you give your Beaft this Drink, ‘keep. hie 
warm, and give, him, warm Mathes, in’ each of which — 
about a Quarter of an saaHes, of Oak Bash has: Deen 
rated. 
: While. this Dittemper i is Gport him, do not pa hike 
by any Means to. drink cold Water but prevent, his 
she Py Mathes only, so ton W. ded od T 
rt OF sda, hey bn ft 
When any Botch or Bile appears upon a, Bullock, pa 
(White. Lilly Roots,.and. boil. them in'a Quart or, three 
Pints of Milk till) they are foft; then’ beat them with 
Milk till they becomea,Pulp, and lay them on hot-to the 
grieved Place, which will, occafion it to become fofter 
by. Degrees, till it.,will be fit.to opens, which fome do 
iwith. an hot, Iron, .. and others .with’..a: fine. Penknife, | 
-wathing well.the, Part afterwards with Brandy -or,.Water. 
To. heal a Wound of this K, d, *.is a common Prac-_ 
tice t to i se Tape and © Yi, mixed togethers. 


Se fd - By 
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“When a Beatt is ftrained.in his Sinews,. or it appears 
that his Sinews are weak, take Marth- Mallows and 
Chickweed, of; each an Handfub; boil-.them in a Quart. 
of. Vinegar, adding three,or four Ounces of, Fallows or 
_for Want of Vinegar, ufe the Dregs, of flale Beer. , 
With this Mixture, while it is very sarah bathe the. 
grieved Part. tt | 


For an Inflammation in_ the Lungs of a Bullock. My 

A Cow or Bullock troubled with this Diftemper, will 
difcover it. by holding his Head higher than common, and 
drawing its Wind with Difficulty; it will likewife be 

_ chiefly in.a ftanding Pofture, . without caring to lie corn, | 
_and will groan very much. . 

The Cure is to bleed, it.in. the Neck, and thew give 

him, the following Dofe, viz. 

Take Lungwort, Celandine, and Hyflop, of each an 
Handful, of the fmaller Centaury dried half an Handful, 
Eider Flowers dried an Ounce,. or for Want of them four d 
Ounces of Elder Tops ; boil thefe well Pee ina Quart 
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of Ale Wort, or in lieu of that, in a Quart of Ale free 
from’ Yeaft ; then prefs the Herbs, and ftrain the Liquor 
from them, putting at the fame Time to it an Ounce and. 
half of Cow-fpice, or for Want of that, Annifeeds and 
Fenugreek-feeds, of each an Ounce, with about an Ounce 
and half of Liquorice fliced; boil thefe together for a lit= 
tle while, and add of Butter and Treacle fix Ounces each, 
which will make a Medicine to be given two {fucceflive 
Mornings. ~> 

« The Settering of a Bullock (in this Diftemper) in the 
Dew-lap with Hellebore, has proved effectual. 


Roy thas 

An Unguent for Cows or Bullocks that have any Sore or 
"i ; Wound about them. 

' Take Hog’s Lard finely rendered fix Ounces, Honey 
an Ounce and half, Bees-wax> and Rofin, of each an 
Ounce ; tir thefe over a gentle Fire together till they melt. 


An Ointment for a Bullock or Cow that has a Swelling 
oe . attending any Wound. — 

=: Take of Hog’s-lard; Linfeed-oil, and red Lead, of each 
three Ounces. 

.. Melt the Oil and Hog's-lard together, then add the 
red Lead, and ftir it well off the Fire till the Compofition 
is cold. 

+) This Salve being warmed, and diffolved with an hot 
dron, may be rubbed upon the {wollen Part once a Day, 
and+it will/certainly take the Swelling down. 


A Water fer an old Wound or Sore in a Bullock or Cow. 
Take of white Copperas three Ounces, Roch Allom an 
Ounce and half, Bole Armoniack fix or feven Ounces ; 
let thefe be finely pulverized and mixed together, putting 
‘them then ina-glazed earthen. Veilel over the Fire, and 
ftir them for about 15 or 18 Minutes, till they {cem to be 
-well incorporated. 

‘Take off then the Mixture and let it cool, after which 
beat the Compofition in a Marble Mortar till it be redu- 
‘ced toafine Powder. 

You muft then boil three Quarts of Spring Water, 
which fhould rather be that arifing from a Spring of Chalk 
-than-any other, and, clofely cover it while it is boiling. 

at ¥ ‘ Y After 
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- the Sore a Piece of Linnen Cloth» well foaked:in» the {aid q 
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» After the Water has boiled for five Minutes,’ pour ie 
hot into a clean Veffel, and mix with it about three Qun- 
ces of the Powder, ftitring it well as foon as the Powder 
i putans aie, i 
' In two or three Days this Water: ‘will be well fettled; 
and then ftir it, and serwiy the clear Liquorin a’ ee 
tle well topped. 
When you have Occafion ta ufe this Water, eve ie 
as hot as it can be endured upon the affected Place, dip-— 
“ping a Linnen Rag into it, and applying that to a 
Wound ; which may be’ repeated at leaft twice, -if) not 
three Times the firft Day, and afterwards bind on upon 
Vater. . 
If the Wound happens to be deep, even though hee 


may be a Fiftula, force in fome of this Water warm with } 
a Syringe, and it willeven cure that Diftemper. 


An Ointment fora Green Wound in a Bullock or Cov. 
The Ointment of Tobacco is of excellent Ufe on this 7 
Occafion, and it iseven good if any of the Sinews are hurt = 
‘Therefore a Farmer who keeps a great Number of Cat- 
tle, fhould not be without it, no more than Oil of Tur- © 
pentine. © : 
Bees-wax, Rofin, Frefh Butter, or Hog’s-lard, withi - 


a 


pce 


_ Turpentine alfo, make an excellent Plaifter for frefh — 
* Wounds in Cattle; and it is remarkable, that ‘upon the 


Application ef this Ointment no Flies or Infects can come | 
“near the Wound. 


Of the Haw, or other Difeafes in the Eyes of Cattle, . 
which. occafion Weeping or Inflammation 3 3 or for the 
Pin or Web. é 
When you perceive the Eyes of Cattle to be fore and” 

flowing with Water, take of white Copperas the Quantity” 

of half a Dram, in the Lump, and infufe it with Spring © 

Water about half a Wine Pint; wath the Eyes of the | 

‘Beait with the Water twice or thricea Day. 1 
But if the Eyes are much inflamed, wath them with 7 

‘Eyebright Water, mixed with an equal Quantity of the | f 

-Juice of Houfleek. 


. On the fame Occafion, where there. is Danger of a 


Pin- 


- 
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Pin or Web, or when a Beaft has received any Cut or 
Stroke crofs the Eyes, ufe the following Powder, vix. 

_ Take a new-laid Egg, and having taken out half the 
White, fill it up with Salt, anda little fine Flour of 
Ginger 3 wrap this'in a wet Cloth, and roaft it hard in 
4ome hot Cinders or Embers, then beat it to Powder 
Shell and all, and when it is finely pulverized, keep it 


clofely ftopped in a Bottle for Ufe. 


When you ufé this Powder, blow a little of it threugh 


a Quill into the Eye of the Bea/, efpecially on that Part 
Which feems the moft inflamed. 


For the Bite of a mad Dog, Viper, or Slaw Worm. 
. Take a Pint of Oil-olive, and infufe in that four or 


“five Handfuls of Plantain Leaves fhred {mall, for eight 


‘ 


or nine Days, then boil thefe together till the Leaves grow 
crifp, and ftrain it into a glazed earthen Veflel, and a- 


noint the Part with it frequently till the Wound or Sore » 


is healed. This is an Oil generally ufed by Viper-catchers. 
_. Some make the following Plaifter, of Bole Armoniack, 
Sanguis Draconis, Barley-meal, with the Leaves of | Plan- 
tain fhred fmall, or beaten together in a Mortar, and 
then beat up with Whites of Egss. This ferves as a 
Plaifter to be laid on frefh and frefh every Morning and 
Evening. 
Of the falling down of the Palate. 

When a Beaf labours hard and wants Water, he is 
commonly attack’d with the falling down of the Palate ; 
he will yet endeavour to eat, but to little Purpofe. 

To remedy this, the Beaft muft be caft, and. you may 
then thraft-up'the Palate with your Hand; and as foon as 
that is done, bleed him in the fame Place, and anoint the 
wounded Part with Honcy and Salt well mixed together, 
turning him then to Grafs, for dry Meat is by no Means 
proper for him. 
. _, A Remedy for Bruifes in Cattle. 

Take Brooklime two Handfuls, chop it {mall, and boil 
it in Tallow or in Hog’s.lard for fifteen Minutes, and ap- 
ply it warm to the affected Place. 


A Mixture for a Lamenefs in a Cow or Bullock, or when 
they are Shoulder-pitched, or Cup-[prung. 

Take Oil of Turpentine two Ounces, Oil of Peter and 

be Oil 
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Oil of Spike, of each the like Quantity, | mix thefe with 


fix Ounces of Linfeed Oil, and anoint the grieved e 
once every Day till it is well. Or, — 


Take Nerve-oil and Linfeed-oil, of each'a like Quan- 
tity; mix them well together, and anoint the injured 

Part once a Day, keeping the Mixture warm whilft you 
ufe it. 


4 Drink for Cows ane Bullcks that are Shreavbitten, oe 
bitten by mad Dogs or Vipers. 4 
Take of Rue, the fmaller Gentaury, Box, and St. Fobn’s” 
Wort, of each one Handful ; boil thefe in fix Quarts of 
Ale Wort till the Lrquor is ftrong of the Herbs, ‘then 
flyain it off, and adda Quart of Water to it; then add) 
five Ounces of the Flower of Sulphur, and of Cow-fpice 
_ three large Spoonfuls, with one Spoonful of tig at 7 
‘powder. 
This will ferve for fix Dofes. 


— A Salve or Charge for any Wound by a Stub or Thorn. 
where fome Parts of them is fuppofed to lodge in the” 
Wound. ‘t 
On thefe Occafions take black Snails from Commons, a 
or, as fome call them, black Slugs, with as much black is 
Soap ; beat thefe together till they are well mixed, ange i 
make a Salve, which apply to the Wound. : i 


fori a Beaft that has a Rone broken or mifplaced. 

When the Bone is fet right, or put into its true Place, 
ufe the following Preparation, viz. 

- Burgundy Pitch and Tallow, of each a like Quantity 5 ; 
put to them as much Linfeed-oil, as when they are well 
mixed, will make a Salve or Charge to be Bing rime over 
the affliéted Part. 

When this is laid on, fplent it, and. cover it. witht a i 
Woollen Cloth, and keep it on twenty print in which — 
Time the Bone will be well knit. Y 

A Purge for a Cow or Bullock. | f 

Take Butter, Tar, and Honey, with a little Caftile 
Soap ; mix thefe well together, and give the Mixture in- 
Balls as big as Pidgeons Eggs; two Balls in a Morning. 
| | ol OFF 
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Of the breeding of Milk in Cows, and the Way to pro- 
mote zt. ‘ 

Draw a Whey with ftrong Beer and Milk, in which 
boil Annifeed and Coriander-feed, finely beaten to Pow- 
der, with an Ounce of Sugar-candy well pulverized ; give 
a Quart of this Medicine to a Cowevery Morning, which 
will not only make her Milk {pring freely, but will great- 
ly increafe it. 

; Of the Rot in Oxen or Cows. 

_ When this Diftemper attacks any Beaft, it will fall 
from its Meat, quickly grow lean, and have a continual — 
Scowering. | : 

_ To remedy this Diftemper, take Bay-berries finely pul- 
verized, Myrrh, Ivy Leaves, Featherfew, and the Leaves 
of Elder ; put thefe into frefh human Urine, with a Lump 
‘of yellow Clay, anda little Bay Salt; mix them well to- 
gether, and givea Pinteach Morning warm to the Beatt. 


A Remedy for fwollen Cods ina Bull. 

Take two Quarts of ftrong old Beer, in which put an 
Handful of the Shoots of young Elder, with two Handfuls 
of the Bark taken from the woody Part of the common 
Black-berry Buth; boil thefe gently till half of the Liquor 
is confumed, then ftrain it off, and keep it for Ufe. 

When you ufe this, bathe the Parts Mornings and Even- 
ings with the Liquor made pretty hot, and bind up the 
grieved Part afterwards in a double Linnen Cloth that has F 
been dipped in the Liquor. i 


- For a Cow that piffes Bhod. , 
"Take Oak, fhave off the outer Bark, and boil it in 
Spring Water till it is red, asalfo Comphrey, Shepherd’s 
Purfe, Plantain, Sage, green Hemp or Nettles, of each an 
Handful, and boil them with the Bark, ftrain it, and put 
-agood Handful of Salt in the Water, as alfo fome Al- 
lom, Bole Armoniack, Chalk, or the Powder of Sea-coal. 
If your Beaft is weak, give lefs than a Quart; if ftrong, q 


more; once often ferves, but twice will furely cure the 4 
Beaft. Give it her luke-warm. 4 a 
| Another. ‘4 


Toaft a Piece of Bread, and cover it well with Tat, | 
and give it. It is occafioned, as "tis faid, by their broufing: ; 
: ‘ pe re Qn 
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on Oak Leaves, &c. Put a Frog down a Cow’s Throat, 


and drive her next Way intothe Water, and fhe will di- 
rectly pifs clear. py: 


a ial 


, . 
For a Blain in a Cow. if 
When firft taken, they Stare and Foam with cir 
Tongues out of their Mouths; then immediately prick | 
her in-the Nofe, or bleed her in the Neck, which will 
keep her alive 24 Hours ; then take a Handful of Salt in 
about a Pint of Water, and give it her, putting immedi- 
ately a whole Ege down her Throat: Sometimes they 
have it behind under their Tail, when a Blifter will ap- ¢ 
pear; this is cured by running your Hand down her Fun- H 
dament clofe fingered, and brought wide out, which Fr 
breaks the Blain within. If this is not prefently difcover- 
ed, it kills them. ; . a 


ee 


For the black or red Water in Cows, a Diftemper next to 
the piffing of Blood. 4 
Take a Piece of Iron, heat it red hot in the Fire, and » 
put it into. two Quarts of Milk; then let the Milk cool 
and give it the Beait blood-warm, and it will bind up the © 
bloody Iilue after two or three times giving. . a 


For a Cow that ftrains in Calving, when their Calfs— 
hauln, Udder, or Bag, will come down and fwell 

as much as a blown Bladder. pe a 
Take new Milk, and ftrew therein, Linfeed bruifed ta 
Powder, or Chalk, or Pepper, but Linfeed is the beft; put — 
it-up with your Hand, and let her hinder Parts ftand © 
higheft for two or three Days. a 


For a Cow, who by ling on ihe Earth, and too foom 
drinking cold Water after calving, her Calf-haulm — 
Swells, and lies over the Neck of the Bladder, flopping — 
the Urine that jhe cannot fiale, or ftand on her Feet. ; 
Take two Sacks, or a Winding-cloth, putit under her 

Body, faften a Rope to it, and it over a Beam in the 

Barn, and draw her.up that fhe cannot touch the Ground © 

_with her Feet ; then leta Woman anoint her Hand, and 
work the Calves Haulm from the Bladder, that the Water — 
may have a Paflage. Give her warm Bedding, warm — 

Drinks, and warm Cloaths. 5 . 2 
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» i ©) For a Cow that cannot Glean. s 
«Take a large Handful of ‘Pennyroyal, and boil it in 
three Pints of Ale, then ftrain it, and. put one Pound of 
‘Treacle into it,’ and let it juft boil, take it off, and put 
‘a Halfpenny-worth of Flower of Brimftone into it, fo 
give it ina Horn to the Cow. Inftead of Pennyroyal you 
may ufe Southernwood. 


: To cure. Scwellings, or fnarled Bags in a Cow. 

"Take Rué,.and Adders-tongue, ftamp them together, 
‘and {queeze out the Juice ;) mix this with a Pound of 
Frefh Butter from the Churn without Salt, and make it 
into an Ointment. ‘This is an excellent Remedy. 


For a fucking Calf that feowereth. 
“You muft take a Pint of Verjuice, and Clay that is 
burnt till it be red, or very well burnt Tobacco-pipes.s 
pound them to Powder, and fearfe them very finely, put 
tovit alittle Powder of Charcoal, then blend them toge- 


ther, and give it the Calf, and he will mend in a Night’s 
Time for certain. 


To feed Calves while they fuck. 
> Give them a ‘Trough of Barley Meal, and it will whiten 
‘and fatten them. Some give them Oats in Troughs all the 
"Time of their Sucking; and the Night before they have 
them to Market, cut off a Piece of the Tail, and tie it 
“up with aShoemaker’s End; and when at Market, will 
give them a Cram or two of Flour mixed with Claret, 
which keeps them from fcowering. : 
ONS EN 


>" Of Sheep and Lambs. 


S HEEP deferve the next Place, if not.the Priority, 
en account of the great Benefit accruing from them, efpe- 
cially if Fortune favours to keep them found, in a three- 
fold Manner: Firft for Food,. next by their Wool for 
‘Cloathing; and Thirdly by dunging and manuring the - 

Ground, being Folded thereon, to the great Enrichment 
thereof. Ee ~ There- 


i 
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‘Therefore if you would ftock yourfelf with good Sheep, 
you muft have Regard to the Nature of the Soil where 
you dwell ; for according to the Earth and Air; Sheep do. 
alter their Nature and Properties the barren becoming 
good in rich Soils; fo that if you would have Sheep of a 
Staple of Wool, buy thofe of Herefordhire about Lemp- 
fier Parts; alfo of that Part of Worcefterfeire. bordering 
| upon Shropfbire ; yet thofe Sheep are very little of Bone, 
are black Faced, and bear fmall Fleeces. ‘The Sheep a- 
bout Cor/al-bill are. better boned, Shape and, Burthen ; 
but their Staple is: coarfer and deep... The Sheep in'that 
Part of Worcefterfbire joining to Warwickloires-and many 
Parts of Warwick/bire, alfo all Letceferfbire, Bucking-— 
hamfoire, and that Part of Nottingham/bire which is ex-_ 
empt from Sherawood Foreft, are large boned, of a good 
Shape, and deepeft Staple, efpecially if they be Pafture 
Sheep, but their Wool is coarfer than that of Cotfal. Lin-— 
colufeire, efpecially in the Salt Marthes, produces alfo large 
Sheep, but not the beft Wool... All thefe large fized 
Sheep, efpecially Weathers, find good Vent amongtt the — 
London Butchers, to the no fmall Profit of the Grafier, — 
‘The Sheep in Yorkybire, and fo Northwards, are of rea- 
fonable big Bone, but of a Staple rough and hairy; and 
the Wee Sheep are generally efteemed the worft of all, 
for they are both little and of a worfe Staple,’ but’ their 
Fleth is excellent for its {weet Tafte. . The Sheep of Dor- 
fetfoire are efteemed for bringing two Lambs at a Time, — 
‘and are good fized Sheep. ho toa apeal-dt legerhs ‘ 
Therefore the: Natures and:Properties of the Sheep of — 
the feveral Counties. being known, when you intend to 
ftock your Grounds, be fure to bring your Sheep’ from — 
a worie Soil toa better, and not froma better to a worfe; 4 
for the Ground or Lear. on. which the Sheep lieth, and — 
gives him his Colour, is much to be regarded; the Red_ 
Lear is efteemed the beft, the Duskith that inclines to a | 
little Reddifh is*tolerable good; but the White or dirty 
Lear is altogether bad. In the Choice therefore of your 
Sheep, chufe the biggeft boned with the beft’ Wool, pro- — 
vided your Ground be fit for them, as before taken No- J 
tice of. . AG 
In the Choice of your Sheep for Breed, be*fure to have 
good Rams, ' for they either mar or make'a Flock; and — 
for Shape, should be Jong and large of Body, el * | 
ee we ; obro 
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‘broad and well rifing Forehead, a chearful large Eye, 
broad back’d, round Buttocks, a thick Tail, fhort jointed 
Legs, and his Body well covered over with thick Wool; 
above all, ’tis the Opinion of fome, to chufe him without 


Horns, for the Dodder Shéep prove the beft Breeders, and. 


their Iffue doth never endanger the Ewes in Yeaning, as 
_ the Horned Sheep do. 

_ The beft Time for your Ewes to lamb in (if they be 
Pafture Seeep) is about the latter End of 4pri/, and fo 
to the Beginning of June; but if they be Field Sheep, 
then from the Beginning of Fanuary to the End of 
March, to the End their Lambs may be ftrong and able, 
before May-Day, to follow their Dams over the Fallow 
Grounds ; for thofe that lamb very early, require great 
Care in looking after, with no fmall Charge to bring then 
up at Houfe with good Fodder. 

About Michaelmas is a good Time to geld thofe that 
you defign for Weathers, firft making choice of the good- 
lieft for Rams, w Me 8, 
_ The beft Time to fheer Sheep is from Fune to Au- 
guf, and always wath them three Days before Sheering. 
Ewes are generally good Breeders from three Years old 
until their Mouths break. ; 

_ + For the Prefervation of your Sheep, feed them for the 
Generality upon high or hilly Grounds, which are dry and 
fertile, with fhort but fweet Grafs. But if you are con- 


Strained to feed on low and moift Grounds, which are in- 


fectious, then bring not your Sheep from the Fold until 
the Sun is rifen, and that the Beams begin to exhale the 
Dew from the Earth; and then fuffer them not to feed at 
firft, but chafe them gently up and down with your Dog 
until they are weary; and this Chafing not only beats 
away thofe Webs, and Mildews, that hang uponthe Grafs, 
which occaficns the Rottennefs of Sheep, but alfo flirreth 
up that natural Heat in a Sheep, which drinketh up and 
waiteth that Moifture which otherwife would turn to Rot- 
tennefs; befides, a Sheep thus chafed and wearied will 
fall to his Food with more Deliberation. 

Hf your Shepherd once in about a Month, or when he hath 
Occafion to handle his Sheep, do rubtheir Mouths with 
Bay-falt, ’tisa great Prefervation againft Sickze/s. But inas 
much as Difeaies are common amongft them, I fhall take 
Notice of the principal, with Direétions for their Cure. 
oy Y's The 
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The Signs to know a found Sheep, as alfo an unfound one. 
~ If a Sheep be found and in Health, his Eyes will be 
bright and chearful, the White pure without Spot, and the 
Strings red, his Gums alfo will be red, his Teeth white, ~ 
his Skin on his Brisket red, his Skin in general will be — 
foofe, and his Wool faft fet on. | But if unfound, his — 
Eyes will be heavy, pale, and fpotted, his Breaft and ~ 
Gums white, his Teeth foul and yellow, and his Wool — 


 eafy to pull off; and when he is dead, his Belly will be 


full of Water, his Fat yellow, his Liver putrified, and ~ 
his Flefh moift and waterifh. 7 


To prepare .Tar to apply outwardly to Sheep, for the Scab, — 
or the Ray. 

Tar may be either mixed with the Greafe of Poultrey, — 
- or Goofe-greafe, or Hog’s-lard, or Butter that has been © 
made up without Salt: To every Pound of Tar you — 
may ule half the Quantity of either of the former, which ~ 
muft be well mixed together. Some chufe to melt their 
Butter to Oil before they mix it with the Tar; arid if” 
mixes the better, and is more healing.. alco 


Io make Broom Salve, an excellent Remedy for the Scab, 
er any other Diftemper that appears on the Skin of — 
Sheep. 
This Salve is of great Ufe to fuch as haye large Flocks — 
of Sheep; it anfwers the End of prepared ‘Lar, and 
much cheaper, where Broom is to be had. eee 
‘To make this: Take twenty Gallons of Spring Water” 
from a Gravelly Soil, rather than any other, or in, the” 
Room of that, as much clear River or Rain Water; put — 
to this, of Green Broom Tops, Stalks, Leaves, and Flow-— 
ers, fhred {mall, about ten Gallons, and let it fimmer or 
boil gently till it becomes of the Confiftence of a Jelly,” 
or till it be pretty thick; then add of ftale human Urine 
two Quarts, and as much Beef or Pork Brine; made ~ 
ftrong of the Salt; and to thefe add about two Pounds of © 
Mutton-{uet well melted and cleaned ; ftir thefe welltogether 
for about a Minute or two till the Suet is mixed, and 
then {train all off into fuch a Veflel as you think conve~ 
nient, to be kept for Ufe. . | a 


hee 
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How to ufe the Broom Salve for the Ray or Scab in Sheep. 
.. This Salve is very, fpeedy and certain in curing: the Di- 
Hempers called the Ray and the Scab in Sheep. 
_ If you ufe either this, or the other prepared Tar to a. 
Sheep, when it is in full Staple, that is, before it is fhorn,.. 
divide: the Wool, that you may. fee the inflamed Part,. 
and anoint it well, and the Parts about it, at leaft half an | 
Inch round;. then clofe the Wool again, and the Di- 
\flemper.will ceafe; and the Wool not be difcoloured. ei, 
_ When a Sheep is troubled with the Scab, you may pre- 
fently difcoverit by, its rubbing the diftempered Part againft 
Trees or Pofts, and with his Horns ; and as foon as you. 
perceive, this, .you. fhould apply either of the, prepared: 
Medicines. . cir 
» The Broom Salve is alfo of great Ufe in deftroying the 
Ticks or Sheep’s Lice, and. the Wool will not be the 
‘worfe for Sale. ' te 
sdf yowule this Salve to Sheep.newly fhorn,. let it be 
‘swarmed, and wath the infeéted Part with a Sponge, or 
Woollen Rag dipped into it. 
+» But as the.Scab in Sheep proceeds chiefly from poor 
‘Diet, fo when you apply this outward Remedy, give them. 
Areth and good Pafture; for good Food will help the Cure, 
as well as prevent the Evil. Sheep delight in thifting their 
 Pafture often, andif they have Pienty, they will take on-. 
Ty that which is'wholefome for them ; otherwife they will 
be forced. to. eat fuch Herbs as may prove injurious to 
“To cure the Skit or Loofene/s in Sheep. 
Take Salt,. Allom, ,or Chalk, and give it in {mall 
Drink. or Water, and. it will knit and help them pre- 


pdaM Yo./4 4 pc 
S9c tor To prevent and cure the Rot in Sheep. 
«) Take a Pecleor better of Malt,. and mafh, it as though. 
“you would. brew..it into Beer or Ale, and make eleven or 
. twelve Gallons of Liquor, then bail in this Liquora good 
Quantity of Herbs called Shepherd’s Purfe, Sage, Com- 
-frey, Plantain, Pennyroyal,, Wormwood, and, Blood-. 
_wort, of each a good Quantity, and boil them in the 
faid Liquor very well, then ftrainthem forth, and putya. 
‘hittle Yeaft therein; after that put a Peck of Salt, and tum 
and put it up ina Veflel. ‘Then give it your Sheep im 
wet: 
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wet Weather after Apri] comes in, feven or ie fool 4 
fuls apiece once every Week ; if it bedry Weather, you 5 
need not fo often; and thus continue till May or after, — 
as you fee Caufe, according to the Drynefs or Wetnefs — 
of the Weather. | Give them now and then @ little Tar — 
mixed with Herb de Grace chopped, ‘and it ‘will cleanfe — a 
the Bowels of much Corruption, and be healthful to the 

Blood. < 


To deftrey Ticks or Tickels in Sheep, which annty ii foil : 
their Skins, and keep them low in Flee. 4 
Take the Roots ‘of the common Wood-maple, or Acer= 
minus, Cut it into Chips, or grind it, and makea Decoétion — 
of it in common Water, the Quantity'ofiabout an Ounce * 
to a Pint of Water, which muft be drawn clear from the © 
Root as foon as it is cold: This Water being applied to” 
the Skin of the Sheep where the ‘Ticks happen to prevail 
- moft, is a certain Deftroyer of them. We need not’ tell % 
a bred Shepherd that'the Wool mutt be firft gently open- — 
‘ed with the Fingers before the Liquor is apphed.*''Some- 
ufe a Linnen Cloth that has been well foaked in it) others” 
‘apply this with a Sponge ‘to the Sheep immediately after — 
‘they are fhorn, to prevent’ the ‘Ticks for the future,” and | 
even deftroy the Eggs of the Ticks which ° pope a ‘remain 
upon the Body of the Sheep. 


Of the Worth in the Foot, and the Cavs TBARS f 

a “The Worm in the Foot thews itfelf by 'a Sawelling be- 
tween the two Claws, which makes the Sheep golame’; _ 
therefore when you find a Sheep lame ‘of'any Foot, you — 
are to examine between the Hoofs, and if he is troubled 4 
with this Diftemper, -you will find a Hole big enou h to 
admit a Pin’s Head, in which you may obferve five oF fix 
black Hairs about an Inch long; then witha fharp point-— 
ed Knife open the Sk a quarter “of an’ Inch ofi each: fide 
of the Hole, and by prefling it gently ‘with -your’ Thumb 
above the S/r, take hold of the black Hairs with ‘the'o-_ 
-ther Hand, and there will come outa’ Worm like a fo- — 
‘lid Pieceof Flefh, about two or three Inches long. The 
_ Wound mutt afterwards be anointed with Tar’to heal It, 4 
or you may ufe the Broom Sa/ve inftead of Tar. | 2 
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Remedies for Sheep and Lambs. 


Of the Cough in Sheep. | 
-» When Sheep are: troubled with the Cough and Short- 
nefs of Breath, bleed them in the Ear, and. take fome Oil 
-of Almonds and White-wine, which mix well together, and 
‘pour into their Noftrils about a fpoonful at a‘Time. You 
‘may add, that when Sheep are thus afflitted witha Cough ~ 
‘and Shortnefs of Breath, they are fubject to be {cabbed a- 
‘bout their Lips. ; the Remedy for which is, to beat Hyf- 

_ fop and Bay-falt,) of each a like Quantity together, and 
rub‘ their: Lips, their ;Palates and. their, Mouths with it: 
-But if there fhould -be any: ulcerous, Places, anoint them 

- with Vinegar and Tar well. mixed together, sf 
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A Remedy when Sheep happen to fwallow any venomous 
Worm, Horfe-Leach, or poifonous Herb. . 

_ » When Sheep have happened to eat any thing that occa- 
~ fions their Body to .fwell, bleed them inthe Lips, and 
under the Tail,. giving them a large {poonful, of Oil-olive, 
or fharp White-wine» Vinegar, or two good fpoonfuls of 

human Urine from a found Perfon. rout. clones 
Z ; Againft the Murrain. 
Take Wormwood-flowers dried, or of Rue; mix them 
with common Salt, and give it to fuch Sheep as are in- 
feéted, or are in Danger of being infected. About a 
Dram is-enough for each Sheep ina Morning, ina fpoon- 

‘ful or two of human Urine. 3 


, The Red Water in Sheep, and of the common Cure for that 
Diftemper. 

The Red Water is accounted one of the moft dange- 
rous Diftempers attending the Flock, bringing whatever 
Sheep it attacks to Death in a fhort ‘Time, unlefs it be 
difcovered at the fitft coming; whereas in the Rot, a 
Sheep that happens to be taken with it, may live for a 
Month or more. The Remedy for the Red-water is to 
bleed the Sheep in the Foot, and under the Tail; then 
apply to the fore Places the Leaves of Rue and Worm- 

wood, or the tender Shoots of either of them, bruifed and 


_ mixed with Bay-falt, and give them by way of Diet, fine | 


_ Hay in the Mornings and Evenings, or other dry Meat, | 
 Aprinkled a little with Salt. . sine 
At : ‘on 
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For the Wild-fire in Sheep. 
This is as dangerous a Diftemper as any that can’ at- 
tend the Flock, and was for a long 'Time held iticurable;. 
but fome of the moft intelligent. Shepherds have made a 
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Salve which has done great Service: Their Medicine.is — 
made of Chervil bruifed and beat up with ftale Beer, with — 
which the fore or affli&ted Place muft be anointed. Or 
to take another Method, which is as certain, prepare — 


a Wath made of.common Water one) quarter of a. Pint,. 


the Quantity of a Horfe-bean of white Copperas ;: wath: 
‘the fore Part with this Water twice or thrice inan Hout’s. _ 


time, and it isa certain Cure. >. 


Of fore Eyes in Sheep, and the Remedy. 


Although Sheep have a Dulnefs in their Eyes when — 
rotten, yet fometimes they are fubject to have a Flux of — 
Humours which weakens their Sight, and without timely — 
Help will bring them to be ftark blind. -Some of our — 


Shepherds ufe on this Occafion the: Juice of Celandine, — 


which they drop into the Eye ; others ufe with’ as good — 


Judgment the Juice of the Leaves of Ground Ivy, which 


™ 
% 


fhould be forcibly fpirted out of the Mouth into the Sheep’s — 
Eye; or a Decoétion made of either of the foregoing — 


Plants in common Water, will do as well; and you may 


have always the fame Remedies ready at Hand, without — 


the ‘Trouble of feeking the Plants when you have Occa- 


& 


fion for them. It is necefiary however to obferve, that — 
when you make thefe Deco¢tions, about five or ix Grains © 
of Allom may be boiled in every Pint. of Water 5. or if — 
you ufe white Copperas in this Cafe of the Eyes, infufe-— 


about feven Grains of the Copperas in half a Pint ef fair 
Water, and it isa fovereign Remedy. 


Of the Tag or Belt in Sheep. 
Sheep are faid to be tagged or belt, when they have a 
Flux, or continued running of Ordure, which lighting 


upon the Tail, the Heat of the eS by its’ {calding, 
or this Diftemper,. — 


breeds the Scab. ‘The common Cure 
is firit to cut off or fhear the Tags of Wool that are ray- 


ed, fo as to lay the Sore bare; then wafh the raw Part. ‘ 
with human Urine,, or ftrong Beef or Pork Brine: then — 


ftrew the Place with fine Mould or dried Earth, and after — 


bs 
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that, : d 
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that, lay on Tar mixed well with Goofe-greafe or Hogs- 
lard ; repeat a ftrewing of fine Mould, and it isa certain 
Cure, as far as outward Application can act, ‘This is the 
common Receipt ; but to give them as a Diet; Oats, finé 
Hay, with a little fprinkling of Bay-falt finely beat, and 
a fmall Quantity of the Powder of Juniper-berries, will 
_ certainly remove the Caufe. 


Of the Meafles or Pox in Sheep. j 

This Diftemper fhews itfelf at firftin the Skin, in fmall 
Pimples, either of a red or purplifh Colour, and is very 
infectious ; fo that whenever a Sheep is attacked with it, 
it ought inftantly to be removed from the Flock, and put 
into a freth fpringing Pafture. The outward Application. 
ufed by the Shepherds, is to boil the Leaves of Rofemary 
in ftrong Vinegar, about three Ounces of Leaves to a 
Pint of Vinegar, and to wath the Puftules or fore Parts 
with that Decoétion. 


Of the Blood in Sheep, and its Remedy. 

This Diftemper we take to bea fort of Meafles or Pox, 
attended with fuch a Degree of Fever as will not fuffer 
_ any Breaking out in the Skin ; for it is generally obfer- 
ved, that the Skin of fuch a Sheep is redder than any o- 
ther Sheep in any other Diftemper. In which Cafe you 
are to bleed him'as you perceive him ftagger, by cutting 
off the upper Part of his Ears, which is the moft ready 
_ Way ; and by bleeding him under the Eye immediately 
after, which forwards the Cure*begun in the cutting the 
Ears, for thereby the Head is immediately affifted, and 
- they will foon recover. But as from the Beginning of the 
_ Diftemper to the Death of the Sheep, it is not more than 
five or fix Minutes, fo a Shepherd ought to he very watch- 
ful and ready to bleed him, as foon as the foregoing 
Symptoms appear. Some would fuppofe this Diftemper 
to proceed from Sheep’s eating Pennygrafs, while others 
fuppofe it to be an over Fulnefs of Blood from rank Diet. 


Of the Wood-evil, and its Cure. a 

The Wood-evil is feldom or never found among Sheep 
that have their Pafture in low Grounds, but for the. moft 
Part amongft thofe that feed upon poor Uplands, and 
Grourids over-run with Fem. ‘The Remedy is to bleed 
- them inthe Vein under the Eye. This 


- 


oT 496 = The Farmer's Bet Guide. - 


_ This Diftemper commonly happens about 4ré/or Mey, q 
feizing the Sheep in the Neck,. making them hold their — 
Heads awry, and occafioning them to halt in their going, — 
and will be their Death in a Day or two, if the afore- 
faid Remedy . of bleeding be not timely ufed, and frefh © 
Pafture in low Lands provided for them.. 

If a Lamb is feized with a Fever, or any other Sicknefs, 
take him away from his Dam, for fear of her catching it ; 
which done, draw fome Milk from the Ewe, and put to 
it fo much Rain Water, and make the Lamb {wallow it — 
down.. This is a certain Cure for a fick Lamb if you 
keep him warm. 

There is a certain Scab on the Chin of Lambs at fome 
Seafons, occafioned by their Feeding on Grafs covered 
“with Dew; it is called by the Shepherds the Dartars 3 
which will kill a Lamb if not flopt. 
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A Cure for the Dartars. 

Take Salt and Hyffop, in like Proportion, beat them 
together, and therewith chafe the Palate of the Mouth, 
the Tongue, and all the Muzzle, then wath the Scab with 
Vinegar ; and after that anoint it with Tar and Hog’s 
Greate mixed together. 

‘There is alfo a Scabbinefs that often happens to. Lambs 
when they are about half a Year old; to cure which, ~ 
you muft greafe them with Tar mixed with two Haxfa cof 
Goofe-Greafe. arse, 


Lo faften loofe Teeth in Sheep or Lambs. 
_ When you obferve their Teeth loofe, which you will 
fee by their not Feeding, then let thank Blood under the. 
Tail, and rub their Gums with Powder of Mallows 
Roots. 

Lambs are generally yeaned in the Spring, at which 

time Shepherds fhould take great Care to cherifh the Ewes, 

_ that they may be ftrong and able to deliver their Lambs. 
_ otherwife they will have many abortive, or dead Lambs, 
_ And if the Ewes are not able to deliver themfelves, then 
_ the Shepherds fhould be always ready to-hold them, by 
fetting his Foot on their Necks, and-with his Hands. to — 
pluck it gently from them. ¥ 
If a Lamb is like to die when firft lambed, open ee 
Mouth and blow therein, and he willfoon recover. 
ee 5 neat : 
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Cutting or Gelding of Lambs. : 

The Age for cutting is from three to nine Days old, . 

after which they are rank of Blood, which will fall into _ i 

the Cod in cutting, and there lie and kill them ; to pre- co 

* yent which, put a little Powder of Rofin into the Cod, . 
 and:that will dry up the quarie Blood. ; 


A fure way of Cutting. Let one hold the Lamb. be- 
tween his Legs, or in hisLap, and turn the Lamb-on his 
Back, holding all his Feet upright together ; if you fee | 
black. {pots in his Flanks, do not cut him, for he is rank i 

of Blood, and will furely die. Let the Cutter hold the Y 
Tip of the Cod in his Left Hand, and with afharp Pen. 
knife cut the Top thereof an Inch long quite away ; then 
with his ‘Thumbs and his two Fore-fingers, on both Hands, 

~dlip the Cod foftly down over the Stones, and then with 

his Teeth holding the left Stone in his: Mouth, draw it 
foftly out as long as the String is ; then draw forth the o- 
‘ther Stone in like Manner. Spit in the Cod, and anoint 
his Flanks on both fides of the Cod with freth Greafe, 
and fo let him go. 


| Againft the flowing of the Gall. 

When a Sheep is troubled with this Diftemper, he will 

_ flanddhrinking with.all his Feet together ; to cure which, 
give him half a fpoonful of Aqua-vite mixed with fo much 
Vinegar, andlet him Blood under the Tail. ‘The above 

Remedy is alfo very good againft. the Red Water in 

Sheep. . 

Ses | For the Itch or Scab in Sheep. . 

» Take a {mall Quantity of thé Herb Barefoot, with the 

Root of Camelion-noir, which is the great Thiftle that 
hath Milk init; boiljthem together, and wath the fcabby 


, 
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Places therewith, and it will certainly curethem. 


«0. A Cure for the Staggers in Lambs or young Sheep. 
Take Long Pepper, Liquorifh, Annifeeds, and Hemp- 
feeds, of each a Pennyworth, beat all thefe together, and 
mix with it fome new Milk and Honey, and. give each 
Lamb or, Sheep twovor three fpoonfuls Milk-warm. This 
thould, if poflible, be done in the Month of May. 


f 
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Of Swine. 


SWINE are of that great Profit, that the that hath — 
Sheep, Swine, and Bees, let him fleep or wake he is fure _ 
to thrive, being a great Support to a Family, affording © 
great Variety of Meat, as Pigs, Pork, Bacon and Brawn, — 
befides their Offal, which is very good Food’; and Hogs — 
require the leaft Charge in keeping of any other Beafts, — 
for their Food is coarfe and ordinary, being contented 
with any thing fo they have but ‘their Bellies ‘fully: as” 
Whey, flit Milk, Wath, Grains, Offal, Corn, Carrots, — 
Parfnips, Coleworts, Cabbage-Leaves, Bean-tops, &e. 
And it were not amifs if a Parcel of Land was planted 
with fuch-like Garden Food on purpofe to feed them. - 

Now for the keeping them, fome are of Opinion, “tis 
better to have a Hog-yard with Sties in it, and there to 
keep them penn’d up, than to let them have their Liber- — 
ty, for then they waite their Fleth, and will not fatten fo 
foon. Yet after Harveft to let them have the Benefit of — 
eating up the Corn left on the Ground would be profita- — 
ble. And fome are of Opinion, that it is better to keep 
all Boars and Sows, and no Barrows; for a Boar will re« 
quire as little keeping as a Barrow, and is much better, — 
having more Meat in him, and if you make it into Brawn 
it is far dearer ; and for Sows, before they are fit to kill, — 
may bring more Pigs than they are worth, and notwith- 
flanding be as fit for Bacon as Barrows, provided'they are 
not too old; for a Sow will bring three Litters in a Year, — 
and commonly nine, ten, or twelve at a time; but the 
only Reafon againft keepmg too many, is the great 
Trouble, attended with the Charge of bringing up the 
Pigs either fit for Market or for Store. {2 io 200m Y 
For the Choice of your Swine, both Boars and Sows, — 
that you defign for a Breed, let them’ be long and large - 
bodied, deep fided and bellied, thick Necks and Thighs, 
fhort Legs and thick chined, well fet, with ftrong Briftles 5 


‘as to the Colour it matters not much, but the white or 
fandy are efteemed the beft, the pied being held the wort, - 


ae 
} 


as fubject to the Meaifles. . s 
A Sow will bring Pigs from a Year old until’ feven 5 
and the Pigs beft to rear are thofe Farrowed in or abou 
Lent, andin Summer, for in Winter the Cold doth muc 
7 3 pin 
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_ pinch them and keep them back ; then having chofe out 
the beft for Boars and Sows to breed on, geld all the 
Males, and fpay all the Females you defign to rear, for 
_ both will make the beft Hogs for fatting, and yield more 
Lard. 
' For Fatning of Swine it differeth much, having Regard : 
to the Country where you dwell; for thofe that inhabit 
near Woods and Places where Matt is plentiful, turn them 
into the Maft for fix or cight Weeks, by which time they: 
wili be much improved as to Flefh, and then put them 
into Sties to fatten with old dry Peafe, which makes their 


SS — 


Fat firm, and not wafteaway in boiling. But Swine fat- 4 
tened with Acorns or Chefnuts, or with Parfnips, makes | 
_ the Flefh of an excellent fweet Tafte ; and if in falting you 


ufe Saltpetre mixt with Bay-falt, the Bacon will imitate 
that of the We/iphalia. 
' -Thofe that dwell in Champain Countries, or by Cities 
or great ‘Towns, deftitute of Wood for Maft, do ufe to 
put their Hogs they defign to fatten into Sties, and fo 
' feed them with Peafe, Beans, Buck-wheat, or fuch as they 
have ; but Buck-wheat is not good, making the Fat foft, 
and fubje& much to wafte, without they are kept fome 
time before their killing only with Peafe or Beans: For 
middling-fized Pork, three Weeks is enough to fatten 
them, anda Month for Bacon. 
To caufe Hogs to thrive. | 
, Tf your Hogs do not thrive, which is feén by the fta- 
ring of their Hair, and looking rugged, take half a Peck 
or more of Afhes, boil them into Lie, then caufe fuch 
Hogs to be laid upon a Form, and wafh them with ‘the 
Lie, and curry: them with an old Curry-comb until you 
d all the Scurf wafh’d from the Skin ; then wath them 
with clean Water, and ftrew dry Afhes over them, and 
this will kill the Lice, and caufe them to thrive extraor- 
dinarily. Now the greateft thing that hinders Hogs from _ 
thriving, is to let them lie in the Wet. 
There is no Creature fo timorous in Sicknefs as the ‘7 
Swine, infomuch that he forfakes his Meat until he finds 
a Recovery. . Now when you find your Swine to droop 
and forfake their Meat, firft let them blood under the 
‘Tail and Ears, and if they bleed not wel, beat them a- 
bout, which will caufe them to bleed; the Wounds wrap 
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up and keep warm, and give them to drink warm Wafh * 
well mixed with Barley Meal and red Oaker. ! 


. 


Rules to know when a Swine is in Health. i 
All Swine in Health curl their Tails, for which Reafon, 
the beft Swineherds will by no Means fuffer them to be — 
blooded in that Part, but in the Ears, and about the — 
Neck, when bleeding is neceflary. They are very fub- 
je€t to Fevers, which they fhow by hanging their Heads, 
and turning them on one fide, running on a fudden, and — 
ftopping fhort, which iscommonly, if not always, attene — 
ded with a Giddinefs, which occafions them to drop and — 
die, if not timely prevented. When you obferve this Di- _ 
ftemper upon them, you muft ftri€tly regard which fide 
their Heads turn to, and bleed them in the Ear, or in — 
the Neck, on the contrary fide. Some would advife to 
bleed them likewife under the Tail, about two Inches be- — 
low the Rump. It is very certain, that this Giddinefs, _ 
or, as fome call it, Staggers, ina Hog, proceeds from an — 
Over-quantity of Blood, and by bleeding them in Time, © 
they will certainly recover. i 
In the bleeding of Hogs near the Tail, you may ob- — 
ferve a large Vein to rife. above the reft. ‘The old Par- ~ 
~ mers ufed to beat this Vein with a little Stick, in order to 
make it rife or fwell, and then open it lengthways with — 
your Flem or fine Penknife; and after taking away a— 
fufficient Quantity of Blood, fuch as ten Ounces from a 
- Hog of about fourteen Stone, or fifteen or fixteen from — 
a Hog of five and twenty and upwards, bind up the Ori- | 
fice either with Baft taken from a frefh Matt, or with a 
Slip taken from the inner Bark of a Lime-tree, or thein- 
ner Bark of the Willow, or the Elm. After bleeding, — 
keep them in the Houfe a Day or two, giving them Bar- _ 
ley Meal mixed with warm Water, and allowing them to” 
drink nothing but what is warm, Water chiefly, without” 
any Mixture. In the Pafte made with Barley Meal, fome 
of the moft curious Swineherds will give about half an — 
Ounce a Day of Oak-bark ground fine. 4 


Of the Quinfey in Swine. a 

This is a Diftemper which Swine are very fubject to, 
‘and. will prevent their Feeding, and frequently happens 
when they are half fatted; fo that we have known ate 
ve 
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- five or fix Weeks putting up, that they have eat near ten 
_ Buthels of Peafe, three or four Days of this Diftemper 
has reduced them to as great Poverty in Flefh as they were 
in before they were put up to Feed. This Diftemper isa j 
Swelling in the Throat, ‘and is remedied by bleeding-a little : 
above the Shoulder, or behind the Shoulders. But the | 
_ Method which we take to be the moft certain, is to bleed 
them under the Tongue, though fome pretend that Set- 
tering is the moft certain Method of Cure. However, 
any of thefe Methods will do. 


Of the Kernels in Swine, and the Cure. 

_ The Diftemper called the Kernels, is likewife a Swel- 
ling in the Throat ; the Remedy for which is bleeding 
. them under the Tongue, and rubbing their Mouths after 
bleeding with Salt and Wheat-flour, finely beaten and 
‘well mixed together. If a Sow happens to be with Pig, 
and has this Diftemper upon her, give her the Roots of 
‘the common Field Narciffus, or yellow Daffadil. | 


‘Loathing of Meat in Swine, or their difcharging it invo- 
luntarily by Vomit, and the Remedy. 
When Swine difcharge their Meat by Vomit, their Sto- 

machs may be corrected by giving them the Rafpings of 
“Ivory or Hartfhorn dried in a Pan with Salt, letting it be 
mixed with their Meat, which fhould be chiefly Beans or 
Acorns ground ; or, for want of thefe, Barley indiffe. 
‘rently brokenin the Mill, and fcalded with the above In- 
gredients.. Madder is likewife good to be given on’this 
‘Occafion, mixed with their Meat. ‘This Diitemper how- 
ever is not mortal, but has the ill Effect of reducing Swine 
‘in their Flefh. It certainly prevents the Diftemper called 
the Blood in Swine, or the Gargut, as fome call it, which 
generally proceeds from their eating too much Grafs when A 
‘they are firft turned abroad in the Spring. 


o Of the Gargut, or Blood, in Swine. 
' This Dittemper, among Country People, is always 
efteemed mortal. Some call ita Madnefs in Swine. © It 
dhews itfelf almoft like the Fever in Swine, by flaggering 
dn their Gate, and loathing their Meat. In the Fever, 
however, they will eat freely, till the very Time they 
rop ;. butiin this, their Stomach will fall off a Day or two 
Ro. j before 
a. 
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before the Staggering or Giddinefs appears. The Cure for 
- which is, to bleed’ the Hog, as foon as you perceive him — 
attacked with this. Diftemper, under the Ears, and ider 
the Tail, according to the Opinion of fome. To make — i 
him bleed freely, beat him with a {mall Wand where the © 
_Incifions were made ;. though it is feldom in this Diftem- — 

per that the Blood does not come freely enough from the q 
_ Vein, if it be rightly opened. After Bleeding, keep the 
Hog in the Houte, give him Barley-Meal in warm Whey, 
in which Mixture give him Macders or Red Oaker ‘ 
powdered, or Bole. 4 


at ese 


Of the Spleen in atin : 
As Swine are unfatiable Creatures, they are frequently 
troubled with abundance of the Spleen; the Remedy for — 
which is, to give them fome Twigs of Tamarisk boiled 
or infufed in Water; or if fome of the {mall tender 
“Twigs of Tamarisk, freth gathered, were to be chopped 
{mall and given them in their Meat, it would greatly affift 
them: for the Juice and every Part of this Wood, is of 
extraordinary Benefit to Swine in moft Cafes; but in this) 
Diftemper efpecially. 
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Of the Choler in Hogs, the Remedy. 
The Diftemper, called the Choler in Swine, fhews it-_ 
felf by the Hog’s lofing its Flefh, forfaking his Meat, — 
and being more inclined to Sleep than ordinary, even re- 
fafing the freth Food of the Field, and falling into a deep — d 
Sleep as foon as he enters it. It\is common, in this Dif- — 
temper, for a Hog to fleep more than three Parts in four 
of its Time; and confequently he cannot eat as Nature } 
requires him fufficiently for his Nourifhment. This is — 
what one may calla Lethargy, for he isno fooner alleepll 
but he feems dead, not being fenfible or moving, though — 
you beat him with the greateft Violence, till’on his own 


i 
Accord he recovers. y 


The moft ‘certain and approved Remedy for it is the ; 
Root, of the Cucumis Sibvefiris, or wild Cucumber, as 
' fome call it, amped and ftrained with Water, given them ~ 
todrink. This will immediately caufe them to vomit, and 
foon after to become lively and. leavestheir Drowiinelsdl 
When the Stomach is thus difcharged, give them Horfe- 
eang foftened in Pork Brine, if poflibles ox,: for want 
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of die in iBestlicine, if pofible ; 3 or in frefh human 
Urine, from fome he-ichful Perfon, or.elfe Acorns that 
have. been. infufod a Day or two in common ‘Water and 
Salt, about a fortieth Part, of Salt to the! Water. 

. It would be neceflary to. keep them in the Houfe during 
ig Time. of the Operation, and not to fuffer them to go. 
out till the Middle of the next Day, firft giving them a 
good Feed of Barley Meal, mixed with Water whereina 
little Oak Bark has been infufed three or four Hours. 


: 


! Of the Peftilence, or Plague, in Swine. 

_ This Diftemper is judged to be infectious, and there- 
fore all Swine that are taken with it, muft.immediately be 
feparated from the Herd, and put into fome Houle where 
none but the Infe¢ted may come. In. this, as well as in 
vall other Cafes where Swine are diftempered, let them have 
“glean Straw: Give them, whcu they are thus attacked, a- 
bout a Pint of good White-wine, or Raifins, wherein Grae 
of the Roots of the Polipody of the Oak have been 
boiled, and wherein about ten. or twelve bruifed Berries 
of Ivy have been infufed. .This Medicine will purge 
them, and, by correcting their-Stomach, will difcharge 
the Diftemper. 

If after the firft, another Hog fhould be feized with - 
the fame Illnefs, let the Houfe or Stye be cleaned well from - 
the Straw and Dung of the firft diflempered Hog. At the 
firtt of his Entrance give him fome Bunches of Worm-, 
wood, frefh gathered, for him to feed on at his Pleafure, 
obferving every Time that you have Occafion to bring in 
new-diftempered Swine, to give them clean Litter and 
clean Houfes. 

The Polipody of the Oak in White-wine, as above 
directed, is likewife an approved Remedy for the Diftem- 
a a onererte above, called the Choler. 


Of Meafled Swine. 
SENG when they are troubled with this Duteninen 
wwill have a much hoarfer Voice than ufual, their Tongues 
will be pale, and their Skin will be thick fet with Blifters, 
about the Bignefs of Peafe. As this Diftemper is natural 
‘to’ Swine, the Antients advife, that you give them their. 
‘Meat out of leaden, Troughs, by way of Prevention. It , 
cds sh a common Pra¢tice where this Diflemper prevails, 
he: (for 
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ring them firft in the Water. f | 

Of the Diftemper in the Lungs of Swine, and its Cure. a 
~’ Swine, as they are of a hot Nature, are fubject toa _ 
Diftemper which is called the Tir/?, or Lungs, accord — 
ing to fome Farmers. This is what we defign to treat of, 
as it isa Diftemper proceeding purely from Want of Wa=— 
ter, and what they are never fubjeét to but in the Sum- h 
mer Time, or where Water is wanting. It is frequently ~ 
to the Farmer’s Expence very greatly, when Savine are — 
put up to be fatted, that there is not due Care to give — 
them Water enough ; then they furely pine, and lofe’ the 
Benefit of their Meat. The Remedy for this is to give — 
them Water frefh and frequently, otherwife it will bring — 
them to have an Over-heat in their Liver, which will” 
occafion this Diftemper, which the Farmers generally 
term the Lungs ; to cure which, pierce both Ears of the 
Hog, and put into each Orifice a Leaf and Stalk, a little — 
bruifed, of the Black Hellebore. 1. toy he 


Of the Gall in Swine. ty Shi 

This Diftemper never happens but for Want of Appe-~ 
tite, and where the Stomach is too cold to digeft, as fome- 
‘Authors fay. It generally, as far as our Experience teaches — 
us, happens to thofe Swine which are confined .in naity — 
Pens, and are neglected and ftarved in their. Feed. . The- 
Cure of this Diftemper is to give them the Juice of Cole-_ 
wort or Cabbage Leaves, with Saffron mixed with Honey 
and Water, about a’ Pint. 2 ale 
This Dittemper thews itfelf by a Swelling that appears” 
under the Jaw. | gal 
Of the Pox in Swine. t i @ 
This Diftemper is remarkable in fuch.Swine as have 
wanted neceflary: Subfiftence, and more particularly a 
thofe that have wanted Water. » Some have thought it ¢ 
--~procees 
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proceed from a Venereal Caufe, whereby the Blood has 
been corrupted. It appears in many Sores upon the Bo- 
dy of the Creature, and whatever Boar or Sow happens 
to be infected with it, will never thrive though you give 
them 'the beft of Meat. The Cure is to give them in- 
wardly ‘about two large Spoonfuls of Treacle, in Water 
that has been firft made indifferently. {weet with Honey, 
about a Pint at a Time, anointing the Sores with Flour 
of Brimftone we!l mixed with Hog’s-lard; to which you 
may add a fall Quantity of Tobacco Dutt. While you 
give the, Preparation of ‘Treacle inwardly, the Swine thus 
infected fhould. be kept in the Houfe, and quite free from 
‘the reft of the Herd, till they are cured. 
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_Mr.M. T. of Surry, bis Remedy for the Swelling under 
. the Throat. 
_ This Diftemper appears fomewhat like the Swelling of 
the Kernels, or what the ordinary Farmers call the Kernels, 
-in Savine... The moft immediate Remedy is to open the 
{wollen Parts, when they are ripe for that Purpofe, with 
a fine. Penknife, or Lancet, taking Care that it is notin 
the leaft rufty ; and there will iffue from thence a great 
Quantity of fetid Matter of a yellowifh or greenifh Colour. 
Wath then the Part with frefh human Urine, and drefs 
the Wound with Hog’s Lard. 


A Cure for the Bite of a Viper, or mad Dog, in Swine. 
»\The Sigus of Madnefs in Hogs, which proceeds from 
the Bites of Vipers, S/ow-avorms, or mad Dogs, are nearly 
the fame, vix. An Hog on this Occafion will paw with 
his Feet, foam at his Mouth, and champ or gnafh with 
his Jaws, ftart fuddenly, and jump upon all four at Inter- 
vals; fome ofthe Country People have miftaken this Di- 
ftemper for the Fever in Savines others have miftaken it 
for..the Staggers: But. in neither of thefe do the Savane 
paw with their Feet, the venomous Bites alone giving them 
that Direction. ‘The moft immediate Cure or Remedy for 
-fuch Biting, if you can judge of their Difafter prefently 
after they are bit, is to wafh the W ound with warm hu- 
-man Urine, or warm Vinegar; or, for Want of either, 
with, common Water and Sal, warmed,. the Quantity of 
_ Salt one fortieth,Part to the Waters and then fearing or 
. burning the. Wound, with a neces Tepnliiat doidves. ’ 
Z : It 
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It is neceflary at the fame Time to fetter the Hog in” 
the Ear with the common Hellebores9 0) 

It is convenient, when Swine have beer thus bitten, to” 
give them the following Medicine. = >) 0) 5 ) 
Take of Rue, the fmaller Centaury, Box, St. Fobns 
Wort, of each two Handfuls; Vervaina Handful; thefe | 
Herbs fhould be boiled in four Gallons of fmall Beer, being” 
tied up in Bunches.’ When you imagine that this Deco-— 
ction is flrong enough, or has received the Virtue of the _ 
Herbs, pafs the Liquor through a Sieve, or ftrain it thro’ 
a coarfe Cloth ;. then add to it about a Gallon of: Water, - 
or as much as will make good the seers of the Wa- — 
ter boiled away ; add to this about-z Pounds of Flour of q 
Sulphur, and abouta Pound of Madder finely beaten, and — 
as much Coriander Seeds not beat; of Annifeed about 4 
three Quarters of a Pound, and fine Oyfter-fhell Powder _ 
well prepared, or, in lieu of that, the Powder of Crab. 
Claws, or Lobfter Claws, about fix’ Ounces. | This *‘Me- 
dicine will be enough for five and twenty Hogs. © ©) 7) 7 


Of the Tremor or Shaking in Swine, its Cure, from C. G. g 
E/q; of Hertfordfhire, = 5)” te 

Take Hyffop and Mallows, in Stalks and Leaves, about _ 

a Handful of each, boil them in three Pints of Milk, till 
the Virtue of the Herbs has fufficiently got into it; then — 
pafs the Liquor through a Sieve, or ftrain it, to be free © 
from the Herbs, adding thensof Madder’ two Spoonfals, 
and about an Ounce of Liquorifh fliced, with as much — 
Annifeed. Give it two Mornings together, =) q 


Mr. Tyfon of Warwickthire, bis Remedy for the Staggers P 
» in a Hog. : a 
This Diftemper isto be cured two Ways, vz.’ either — 
_by a Draught prepared of Flour of Sulphur and‘Madder, 4 
ground or powdered, about an Ounce of each boiled'in — 
new Milk, and given at twice to the Hog fafting in the — 
Morning, two Days following, if you take the Diftemper _ 
in the Beginning ; or elfe, when it has already feized his 
Head with Violence, ufe the following Preparation : 
- Take of the common Houfeleek' ‘and Rue; of each 
_ a like Quantity ;. to which add Bay Salt, enough to make 
their Juices’ very pungent ; when they are bruifed° toge- 
ther, which thould be done in a Stone or Marble Mortar, — 
ioe . With | 
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with a Wooden’ Peftle; when thefe are well flamped and 
mixed together, add a large fpoonful of the {ftrongeft 
Vinegar you can get, and put the Mixture into the Ears 
of the Hog, ftopping them both ‘clofe with Tow, Wool 
or Cotton, fo that it may remain in a Day and a Night. 
This, if the Hog is not far gone, will recover him ; but 
if he is not quite well, the fame mutt be repeated a fecond 
Time; and as foon as the Mixture is taken out of his Ears, 
ftop them with Sheep’s Wool, or with Cottof or Tow that 
has been greafed a little with Oil of Almonds ; for this will 
prevent his taking Cold. 


Of the Murrain, and Meafles in Swine; the Remedy 3 from 
a curious Gentleman of Northamptonfhire. 

Although we have already mentioned this Diftemper, 
and its Cure, give us Leave yet to infert another Remedy 
which has been highly commended. 

‘Take of the Flour of Sulphur half an Ounce, and as 
much Madder powdered or ground as it comes over, Li- 
quorith fliced about a Quarter of an Ounce, and Annifeed 
the fame Quantity : to this put aSpoonful of Wheat Flour, 
and mix it innew Milk, to give the Hog in the Morning 
fafting ; repeat this Medicine twice or thrice. 

If a Hog has eat any ill Herbs, fuch as Henbane or 
‘Hemlock ; to curethe fame, give him to drink the Juice 
of Cucumbers made warm, which will caufe him to vo- 
mit, and fo cleanfe his Stomach that he will foon recover. 


rar Sows with Pig. 
Great Care fhould be taken of the Sows when they are 
with Pig, and to fhut them upiin the Sty for Fear of Acci- 


dents ; but you fhould not put two together, becaufe they _ 


will lie upon one another, and fo hurt themfelves; let 
them Farrow in the Sty, otherwife they will often cat 
their Pigs, which is a great Lofs to the Keeper. 


Gelding Pigs, and fpaying Sows. 


The Boar Pigs ought to be gelded when they are about 


fix Months old, for then they begin to wear ftrong in Heat, 
and will make the ftronger Hogs. 

Sows fhould not be fpayed till they are three or four 
Years old: To do which, cut them in the Mid Flank two 
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Fingers broad with a fharp ae and take out the Bag 
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of Birth and cut it off, and fo ftitch up the Wound again, — 
and anoint it, and keep her ina warm Sy for two or _ 
three Days, then let her out, and the will foon grow fat. a 
| nN Gelding of Hogs. cb a 

In the Spring, and after Michaelmas, are the. two 
beft Seafons to geld your Hogs: To do which, cuta 
crofs Sit inthe Middle of each Stone, then pull them ~ 
gently out, and anoint the Wound with Tar. ~ { 


ih 


To feed a Hog for Lard. ss cl 1a 

Let him fie on thick Planks, or Stone Pavement; feed — 
_him with Barley and Peas, butno Beans, and lethim drink — 
the ‘Tappings or wafhings of Hogfheads; but for a Change be 
give him fome fodden Barley, and in a {mall Time he will — 
begin to glut; therefore about once in ten Days give him — 
a Handful of Crabs. Make him drunk now and then, © 
and he will fatten the better. Aftera Month’s) Feeding, — 
give him Dough made of Barley Meal, for about five — 
_ Weeks, without any Drink or other Moifturé; by which — 
‘Time he will be fat enough for Ufe. | + 


- A Bath for the Swine Pox. ni; gale 

This is a Diftemper that often proves of very ill Con- — 
fequence, becaufe one infeéts another; it generally prot _ 
eceds from Lice in their Skin, or Poverty, and they will — 
never thrive while they are troubled with it. The Cure 
for which is this : i 
Take Yarrow, Plantain, Primrofe’Leaves, Briar Leaves, ¥ 
old Oaken Leaves, Water Betony, of each two Handfuls, — 
boil them in two Gallons of running Water till. they are — 
all tender, and then wath your Hogs therewith, and in 
twice or thrice ufing it will dry them up. | . 


So 5 Againft Vomiting, fe 29 a 

When you perceive your Hog to caft or vomit, you 7 
may be fure his Stomach is not well 5 ard therefore give 
him fome Shavings of Ivory mixed with alittle dried — 
beaten Salt. Alfo beat his Beans {mall, and put them in_ 
‘the Trough with his other Meat, that he may feed there- 
on before he goes to the Field. ! sax' tt rol ae 
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Ordering of Fowls. ' 50G - 
Ordering of FOWLS. 


& 


_ As a Country Houfe or Farm cannot be faid to be - 
compleat, except it is well ftocked with Fowls, which 
bringeth the Farmer great Benefits fo I fhall lay down 
the Methods taken in the feeding them: And Direc- 
tions for the Cure of fuch Difeafes as they are liable to. 

If the Range for Poultry and Turkeys is large, they 
will get beft Part of their Living themfelves, fuch as 
Worms, the Seeds of Herbs, and the like; but it is 
‘very convenient to obferve fet Times to feed them; 
and as Hemp and Nettle Seed is good to lay Eggs, a 
little fhould be mixed with their Oats or Barley ; feed 
them early in the Morning, and again juft before they 
go to Rooft; which will bring them toa good Order, 
and they will become tame. All thofe Hens and 'Tur- 
keys that have not laid in the Morning, fhould be kept 
‘in till they have; otherwife, if you let them out, they 
will lay abroad, by which Means you will lofe their 
Eggs; but for Geefe, when once they have chofen their - 
Neit, they will not lay from it. 

Poultry are fatted with Buck or French Wheat. Stub- 
ble Geefe or Green Geefe fhould be kept in the Dark, 
and fatted with ground Malt mixed with Milk. 
 Capons fhould be gelt as.foon as the Hen has left 

them, if their Stones are come down; and cram them 
‘with Barley Meal well fifted, mixt with new Milk, and 
made into a ftiff Dough, putting Pellets of this down 
his Throat Morning, Noon, and Night, leaving his 
Crop full every Time; or you may make a ftiff Dough 
of Wheat Flour, and put in the Pellets Slips of fat 
Bacon, and cram them therewith, and it will foon fat- 
ten them. ; 

Turkeys are fatted by putting them in Coops, and 
for the firft Fornight feeding them with fodden. Bar- 
ley or Oats, and afterwards cram them, as directed for 
Capons. : 

Ducks or Ducklings are fatted by being kept up and 
given good ftore of any Sort of Grain, ; 
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Difeafes of Poultry. ‘a 

The Pip isa white Skiz or Scale growing over the — 
Tip of the Tongue, which hinders them from Feeding; 
for the Cure of-which, pull off the faid. Skin, and rub — 
the Tongue with Sa/. | <7 
Poultry are often troubled with Save//iags in their 
Rumps, which in Time will corrapt the whole Body : 
‘The Cure is to pull away the Feathers, open the Savelling 
and thruft out the Core; then wath the Place with Brine, 
or Sa/t and Water. | ie ae 
The Gargil is a great Sipping of the Head in Geefe s_ 
for the Cure of which, take 3 or 4. Cloves of Garlick, k 
beat them in a Mortar with fweet. Butter, of which — 
_ make little long Balls, and give your Goofe 2 or 3 of my 
them fafting, keeping her thut up for two Hours there- 
after. \ a 


Of TAME RABBITS, 


Tame Rabbits are great Improvers of a Farm by their 
Dung, which is often fold for Six-pence a fingle Buthel } 
trod in, and is chiefly ufed to harrow in with Barley 
_ and Grafs-feeds. They are more Profit by far in Hutches — 
than in Pits. Their Seafon is from Chrifimas to Whit- : 
Jfuntide; and when their Skins are clear without Spots, — 
a fingle one is worth 4d. or 6a. The main Art of q 
keeping thefe Creatures, is to preferve them from Tun- Li 
ning, or being Pot-belly’d; and therefore when fed with i 
raw Grains, Hay muft be always given with them in 
_ the little Apartment of the Hutch, to dry up the Moi-~ 
flure of the Grains; and when fed with Bran, or other f 
dry Meat, Greens mutt be given to anfwer their Drowth. 4 
Commonly we keep the young ones with the Doe two 
Months, and at five Weeks End let her take Buck, that f 
the former Brood may go off before fhe kits about a 
Week. Pollard mixed with Grains, or made into Pafte — 
‘with Water, and given them three timesa Day, is very ex-_ 
cellent Food for them. Ground Malt helps to-recover 
the. young ones when tunned; Barley alfo juft broke is 
very good, If a convenient Place can be had to let, 

Young: 
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young ones run in Cover, or out at Pleafure, they will 
thrive with lefs, Meat. They mightily love to broufe 
‘on Pea-ftraw or green Furze. If Bran is given alone, . 
it fhould be long Bran; but to mix with Grains, it. 
fhould be fhort Bran or Pollard. I never tried it yet, 
but am of Opinion, that French Wheat muft be fatning 4 
Food for the young ones; and when they are fo, they’ 
fell beft to the Higler at fix or eight Weeks old. A * 
‘Doe goes 31 Days; and generally one ‘Time with ano- 
ther, brings fix, which indeed is enough for any one 
Doe to bring up and fat. ‘The beft. Time to fave young 
‘ones for Breeders, is in March; and then' with good 
Meat, clean Ufage, and clofe Attendance, they will 
take Buck about A/fol/antide,. and fo enter the Seafon 
with the Sale of their firft Litter. A Doe is reckoned 
to pay ros. a Year clear, and that her Dung will pay 
‘for Grains: Some there are that have gelt the Bucks, 
in order to make them larger and fweeter ; but as I yet 
never experienced the Succefs, I cam write no further 
of it. The Sweetnefs and good Relifh of their Flefh, 
undoubtedly is a:very defirable Thing, and. then they 
are certainly more wholefome; and this in my. Opini- 
on, is to be obtained, Fir/?, by fuch Food as will occa~ 
fion it ; as good Oats, Barley, Pollard, and frefh hearty 
Grains, Greens, and Hay. Secondly, by keeping their 
Hutches thorough clean, and carrying away their Dung, 
to fome Diftance. And Third, by keeping them in a 
wholefome fweet Air. For all living Creatures muuft 
fubfift by Air, and be better or wore affected by it, as 
it is good or bad; according to the Obfervation of a 
Gentleman, who faid, he never eat fo {weet af one in - 
London, as in the Country ; becaufe, as he faid, the 
Hutches there ftanding in clofe Places, andin a grofs. Air, 
is apt to taint their Flefh. | 
"Phe common Way’ of killing them by ftriking them 
behind their Ears only, is not fo well, by reafon of the 
great Quantity of Blood that fettles in the Neck, which 
by the new Prattice is moftly prevented. As foonas =} 
they are ftruck with the Hand under the Ears thenim~ | 
mediately jobb a Penknife into the Throat, and give it a 
Launce toward the Jaws: This will let out the Blood till . 
they become white. : 
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Another Way is to kill them as they do a Turkey, by 


flitting with a Penknife the Palate of the Mouth; This 
is reckon’d the moft cleanly Way of all. omg 


Of PIDGEONS. a 


Pidgeons have feveral Natures and Names. The Tame 4 
or Houfe Pidgeons are called Barbels, Jacks, Crappers, _ 
Carriers, Runts, Horfemen, Tumblers, and great Reds. ; 
The Barbel has ared Eye, a fhort’Tail, anda Bill like | 
a Bulfinch. The fmall Jack Pidgeon is a good Breeder, _ 
and hardy; has a turn’d Crown. The Crappers are b! 
valuable for their Sve//: The Carriers for their fwift _ 
Return home, if carried to a Diftance. The Horfe- 
man Pidgeon is fomething of the Carrier’s Nature. The _ 
Tumblers for their pleafant Agility in the Air: ‘The ¥ 
Runts for their good breeding and bringing up their — 

- young ones. ‘The Great Red for their Largenefs. -The — 

Turn-tails for their turning them up almoft to their 
Back. And the Black-Head is a white Pidgeon witha — 
black Head. Several of thefe are often preferred for 
their Beauty, but the moft common are the Runts. Ge- _ 
nerally in about Half a Year’s Time the young ones 
may be paired, by putting a Cock anda Hen into a 
{mall Coop-hutch, where fometimes in.an Hour or two; 
and fometimes -not under a Day, two or three, they 
will pair, which is known by. their Billing and Cooing, 
the Cock’s calling the Hen, and the Hen {preading her- 
felf before him. They breed almoft all the Year ex- 
_ tept Moulting-time. It is common to crofs-match them, _ 
and they will breed the better; and fhould be fed-all the — 
Year, except Seed Time, and; Harve. :.The-former — 

holds about a Month, and the latter three, evento 4/ 
hollandtide. Some always give them Meat.\throughout — 

the Year, becaufe, fay they, before they will be forced 
out to get their Living Abroad, they will ftarve fome — 
of their young ones. Others, as Farmers, will give — 
them no Meat all the Year. Thefe Calculations are — 
for the Country, where Meat is plentiful at thofe.two 
Seafons ; and at others, at the Barz Doors, ..Forty Pair _ 
ts reckoned to make about 26 fingle. Bufbels of yin af 
: Feet, 
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_ Year, and is often fold for 10 d. the fingle Babel heap- : 
ed. It is faid, this Number well looked after will | 
maintain a fingle Man. A Gairet or Room about 12 
by zo Feet, will contain that Number ; too much Room 
_ hinders their Increafe, as well as too little. They com- 
monly hatch within three Weeks, lay generally two | 
Eggs, and about three Weeks after Hatching, they are. 
fit for Market. This Number will eat a Bu/be/ of Peafe ; 
or Tares in a Week, befides half a Peck of Hempfeed, =~ 
which fattens the young ones very much, and. is made 
Ufe of by the Higlers to cram them on the Road in 
their Way to Londox; where, at the Seed-fhops, it is — 
often fold for half a Crown the Bufhel. They fhould 
have. conftantly feveral little Bins by them, to let out 
their Meat gradually into a lower Trough, as they 
confume it, whichis a Means to keep them from ftray- 
ing; this, with frefh Water and Gravel, will keep them 
at home, without the Salt-cat and other Contrivances. 
Indeed fome Cummin Seed is efteemed very good for its 
ent to be kept conftantly in the Pidgeon-houfe. An. 
old Pair of Pidgeons may be brought from another Place, 
De gt feldom return, if they are kept in till they 
reed. 


: oben p ah BEES, and bow to order them. 


There is no Creature fo induftrious, and taketh fuch 
great Pains as the Bee, going out early, and coming 
home late, never refting but in cold and wet Weather ; 
for Idlenefs is fo deteftable a Vice amongft them, that 
‘none are tolerated thereunto but their Sovereign; every 
one being employed either abroad in gathering Food, or 
at Home in building Combs, feeding their Young, or 
fome other Employ; and no Creatures live together in’ 
that Unity and Amity in one Houfe' or Habitation, as. 
having no fingle Property in any Thing they get or 
do, all being as it were in common amongft thems; 
nor is their Labour compulfive, but every one endea- 
‘vours to outvy the other in their induftrious Labour. 
There is nothing more advantageous to be kept than 
an Apiary, and there muit be a convenient and neceflary 
eee, Ret Biers | Place 
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Place made Choice of for that purpofe, which fhould 
be {quare, or rather more long than broad, and extend- 
ing from Eaft to Weft, and facing to the South, tothe End 
that the Bees returning late home at Night, may the 
better fee their Way in. But fome are of another Opi- 


4 


o 


nion, and that is, to let them have the Benefit of the i 
Morning Sun, as much as poflible, that Time being the - 


beft to gather Honey ; but the fureft Way is to let them 
have as much of both Morning and Evening Sun as the 
Place will admit of; for the Morning Sum makes them 


_ ~fwarm early in the Day. Let the Apiary be well defen- 
ded from high Winds, efpecially towards the North ; but — 
let not the Fences be fo high as to hinder the Sun, nor fo — 


near as to obftruét their Flight ; alfo let it be remote from 


ill Smells, and not frequented by Poultrey. Let the 
Ground be kept mowed, not digged or pared, if it be 


Grafs, for in the Summer it will be too hot, andin the — 


Winter too cold; and let it not be too remote from the © 


Houfe, that you may be often with them at fwarmin 
Time, or upon feveral other Occafions. Likewife te 
would be very neceffary to plant at fome reafonable Di- 
ftance from the Bees, Fruit Trees, that they may pitch 
upon the Roughs in fwarming ‘Time. 

© The ufual Places to fet Stocks of Bees upon, are Stools, 
Benches or Seats. 


The Stools are placed at different Heights, but abouta — 
Foot is well. They muft be fet fhelving, that the Rain ~ 


may run off, and made two or three Inches wider than — 


the Hives, witha Place before for the Bees to light upon. — 
They may be made of Wood or Stone, but Stone is not fo 


good, as being too hot inSummer, and too cold in Win- 


ter. ‘The Stools ought to ftand about five Foot one from ~ 


another, in a ftrait Rank from Eaft to Weft ; and if they 


are placed one behind another, they fhould be eight or — 
nine Feet afunder, and the Stools of the one Rank to be — 
placed againft the open Places of the others, and free from 


all Incumbrances to hinder their Flight. 


“Benches are the moft common in Ufe, and known to — 


every one, but they are nothing near fo commodious'as — 


Stools, being fubje&t to divers Inconveniencies. 


Seats are efteemed the beft, for every Stock of Bees . 
make a fmall Houfe of about two Foot fquare and fome- — 
thing higher, which fhould be placed upon four Legs about” 
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_. Itis cuftomary when Bees fwarm, to make a tinkling 

Noife upon a Bafon, Kettle, Pan, or the like, thereby the | 
better to gather them to fettle ; but by the judicious,» and 
fuch as ‘have made. Trials concerning the fame, ’tisfound 
very idle and foolith, rather caufing them to fly away ; for 
all great Noifes are offenfive to:them, .therefore your Bufi- 
nefs fhould only be to watch their fettling, and if they 
fly aloft and are like to be gone, then caft up Duft amongtt 
them to make them come down,:' xf ted i? 
_ The Swarm being fettled, as it were, like a. Clufter of 

Grapes, and the Hive well rubbed with fweet Herbs, 7c, 
fhake them off the Bough into the: Hive, which fhould be 
ofa fit Size, anfwerable to the Bignefs of the Swarm to 
fill. it that Year; and having a Sheet or fuch like Cloth 
f{pread upon the Ground, fet the Hive thereon for fome 
time until the Bees are fettled therein; or if the Bough is 

» {mall on which they fwarm, you may cut it off, and put 
it in the Hive under the Sheet, as aforefaid. idk 
If the Swarm feparate, and light in two Places, but in 
Sight of one another, difturb the leffer Parcel, and they - 
will fly. to the reft ; but if not in Sight, then hive them in 
two Hives; then bring them together, and fhake the Bees 
out of one of the Hives on the Sheet whereon the other 
Hive ftands, and place the other Hive upon them, and they 
will take to it. Whenever Swarms come late, and arebut 
{mall,; tis convenient to unite them, by which Means they 
will be more induftrious in their Labour. The Manner of 
uniting them is.this: Place the Hive wherein you have 
newly put your Swarm you intend to drive into another, 
in a Place that the Skirts may be uppermoft, and {fet the 
other upon him, binding them about the Skirts with along 
Towel, and folet them ftand till Morning, and the Bees 
will all afcend, that you may the next Morning fet the Re- 
ceiver ona Stool, and after this Manner you may put two 
er three Swarms together; but be fure to unite them the 
fame Evening, or the next at fartheft, that they fwarm. 

_. For preferving yourfelf from ftinging in the time of 
fwarming, the beft and fureft Way is to be provided with 
a Net made of fine Thread or Silk, with a clofe Meth, 
which caft over your Head, Hat and all, compafling your 
Face; and for your Hands have on Gloves, and if notwith- - 

_ ftanding you happen to be ftung, pull out the Sting as foon 


_ as poffible, and for affwaging the Swelling, heata i of 
: ron. 
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Iron red hot, and hold it as near to the Place grieved as 
poffible, and as long as you can bear it, and it will draw 
out that fiery Venom caufed by the Sting. But the moft 
common Way is to rub the Wound with the Leaves of 
Houfleek, Mallows; Marygolds, Rue, Hollyhocks, and 
Vinegar, or Salt and Vinegar, but none of thefe are fo 
good. | ti 
As foon as a Swarm hath entred the Hive, they lofe no: 
Time, but begin to work and gather Wax for the building 
their Combs, fo that it isa Sight worthy to be feen, to 
obferve how thefe poor Creatures frame their curious — 
Workmanthip; which may be done if put into tranfpa- — 
rent or Glafs Hives, or in Wooden Hives with Glafs Win- — 
dows. ‘The beft Seafon to removean old Stock of Bees, is 
about Michaelmas; alfo about the End of February, or Be- 
ginning of March at the lateft. Let it be in theEvening, . 
when all the Bees are at quiet, and when the Weather is 
fair. The Hive muft be put ona Board, and gently carried — 
to the Place where it is to be fet, for joggling {poils the 
Hive, loofening the Combs, and difturbing the Bees. © 
: It oft-times happens, that thro’ a cold, dry, and unfea+ 
fonable Spring, as alfo by a cold and early Winter, that 
Bees will not have a fufficient Stock of Honey to keep 
them. In this Cafe they muft be fed, and the beft Food 
is Honey mixt with fweet Wort, which muft be conveyed 
into the Hives by fmall Canes or Troughs daily, till the 
approaching Summer affords them Provifion abroad. In+ 
‘flead of Honey you may give them Sugar; fome givethem — 
Toafts of Bread fopt in Ale; others dry Meal, or Flour — 
of Beans. Y : 
There are feveral things very offenfive and injurious to 
Bees, as Smoak, ill Smells, Noife 5 ijl Weather, as Winds, — 
_ Cold, Heat, and Rain; which may be prevented by well 
| placing the Apiaries. Noifome Creatures, as Spiders; 
Snails, Frogs, Toads, Moths, &c. and devouring Creatures — 
and Infeéts, as Birds, Mice, Wafps, and Hornets, are alfo. 
~ injurious to them. “ : 
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_a Foot above Ground, and covered with Boards or Tiles 
to caft off the Rain, with the North-weft fide clofed Ups. 
the Eaft and Weft fides to be made with Doors to oper 
and fhut up at Pleafure, and the Fore-part or South fide 
to have a falling Door to cover the one half thereof, 
which is to be raifed up as Occafion requires ; and it like- 
wife ferves them in the Summer Seafon asa Penthoufe to. 
fhelter them from extream Heat in the mid Part of the 
Day, which is apt to melt their Honey. 

On thefe Seats may be placed any fort of Hive, whe- 
ther of Straw, Board, or Glafs, which will preferve them 


_ toa longer Continuance than if placed on Stools or Benches, 


_ Altho’ infome Winter Days the Sun fhines feemingly warm: 
and comfortable, yet it is not convenjent to open the Doors 
to let them out, neither too early in oe Spring, before they 
can find Employment for gathering of Honey. 

‘The moft ufual Hives are of Straw, but of late there is 2 

“hew invented one of Wood made in Squares, and fo or- 

dered to be one Story above another ; I cannot fay much 
in Praife of it; but the Invention did not much take, the 
chief Defign being to preferve the Stocks of Bees, and yet 
take the Honey, which by the common way are fmothered.. 

Glafs Hives fuit the Difpofition and Nature of the Bees, 
who delight to fee their Workmanship go forward, in fo 


_mauch that by Obfervation, they wiil be more laborious,. 


. 


endeavouring, as it were, to out-do one another in their 

Diligence... Allo thefe forts of Hives afford great Delight 
to the Curious, by feeing how they work and order their 

Affairs to a wonderful Admiration. 

-. For the.drefling the new Hives, the Infide muft be very. 
fmooth, and free from Straws and Sticks, which much 
offend them. As for the rubbing them with fweet Herbs: 
and fplending them, (that is, fetting up the Sticks) it is 

common and well known to. moft Country People, fo I 
fhall pafs that by. 

- If you would have your Stocks to increafe, make your 
Hives fmaller; and if your Defign be to have a good. 
‘Quantity of Honey, make them larger; for a few Hives 
well ordered and ina thriving Condition, will afford Bees 

enough to ftock many of the larger Hives. 


As for the fwarming, if the Spring be dry, cold, and 


windy, it will much retard their fwarming, nor will there: 


+ 
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-many that Year; but if it be mild and calm, with 
: gentle 
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gentle Showers, they will {warm early, and the oftner 5 
about mid May, in an early and kindly Spring, they may 
begin, and then your Care is required to look after them 5 — 
but you may have timely Notice of their fwarming by _ 
obferving their Signs. ‘They will hover about the Doors — 
in cold Evenings and Mornings; and in fultry hot Morn- — 
ings and Evenings they will hangout; they will run — 
hattily up and down, caft out their Drones, and there 
will be a Moiftnefs upon the Stool. Alfo if the Weather 
be hot and gloomy, and after a Shower or gloomy Cloud 
hath fent them Home, and that they hang out together, 
then expect a fudden fwarming. ne 
But on the contrary, if they continually lie forth, efpe- 
_cially about mid Fuze, “tis a Sign of their not {warming ot 
Alfo much ftormy and windy Weather obftructs their 
fwarming,. although they are ready, and caufeth them to _ 
lie out; the like doth Weather that hath been very hot 
and dry for fome Continuance. ie 
Now for the caufing them to fwarm, keep the Hives — 
as cool as poffible, by watering the Ground near them, by — 
fhading the Hives, by enlarging the Doors’ to:give them _ 
Air, and by forcing them into their Hives gently witha 
Bruth, fuffering them not to clufter together. . , 
As concerning the Signs of After-fwarming, there is — 
more Certainty to be obferved, for when the prime Swarm ~ 
is gone, about g or 10 Evenings after, when another Brood 
is ready, the Hive being over-charged with them, the next Bt 
Prince begins to tune in a treble Voice, and ina Day or — 
two after the old Queen will maké her Reply in a bafe _ 
. Note, declaring, as it were, her Confent for their {warm- 
ing. In the Morning before they fwarm, they godown — 
to the Stool, and there call fomewhat longer, and atthe — 
time of their {warming they come down to the Stool, and — 
beginning their Notes more thicker and fhriller, they all — 
come forth in great Hafte. x bij iter ae 
Ifthe prime Swarm be broken, the fecond will beth call 
and {warm the fooner, probably the next Day, :and-after _ 
that a third, and fometimes a fourth, andall within a Fort- — 
night’s fpace. Sometimes a Swarm will caft another that — 
Year, but if late tis not worth keeping, according te — 
the old Rhime, A Swarm in Fuly, = . 
Is not sworth a Fh. 
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To ‘deftroy Moles. St 


Different Methods for deftroying of Moles. 
To take Moles after the Plough. 
You muft havea Carriage with a large Veffel of Water 


_ thereon always follow the Plough, and where you fee that 


al 


the Plough has opened any Mole Holes newly caft UP, 
pour in a Pail full of Water, and if they cannot get away, 
you will fee them immediately come out, when you may 
eafily deftroy them. If this does not facceed, then you 
may have Recourfe to your Trenches. | | 


The Way to make Trenches for the catching of Motes, and’ 
for deftroying them therein, 

When you fee any Mole hath newly caft, makea Trench 
fix Inches broad, and as long as you fee good, and open 


_ the Earth on both Sides, cafting it up'as deep as he hath 


gone ; then make it fine and put it in again, treading it 
down in the Trench with your Foot, but not too hard, left 
fhe fhould forfake it. Thus you may make as many Tren- 
ches as you will in any Ground, from a Foot to four Foot 
Jong. Whichdone, you muft watch their Hours of going 
abroad and returning home, which is early in the Morning 


_in_dry or hot Weather ; but in moift Weather, or after 


> 
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Rain, they will go abroad and return twice a’ Day, before 
and after Noon. When you perceive any in your Trench, 


which you may know by fticking fmall Twigs a little way 


in, for the Working of the Moles will throw them out, 
then come foftly to the Lee Side, and chop down your 


Mole Spade crofs behind, thrufting the Earth down with — 
your Foot behind your Spade, then take out your Mole 


Spade and caft her out, for fhe will often lie ftill when fhe 
thinks fhe cannot get away ; when you have done, tread 
your Trench gently down again, and you may by this 
Means take many in the fame Trench. eee 


To take Moles that run fhallow inthe Ground. 

A Mole runs fhallow generally in theSpring, that is, in 
April or May, early in the Morning, and for the moft Part 
in Trenches or Cart-ruts; you muft be very diligent in 
watching her, and when you perceive where fhe runs, let 
her come forward in the Trench, then go foftly to the Sd 

. waere 


— 
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where fhe is, but not on the Wind Side, and flamp the 
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Ground hard down vith your Foot, thrufting in your Mole 


Spade to prevent her going back; whichdone, you ma 
eafily throw her out and deftroy her. 


The Way to take Moles in Pots fet ie the Earth. 


You fhould fet your Pots in the Traces you have lately 


obferved. Moles to goin, and fo placed, that the Tops of 
the Pots muft be even with the Ground in the Trench, 


covering the Pots about half over ; then put a live Mole 


~ into each Pot, -for in the gendring Time, ‘which is gene- 


rally in the Spring, the Bucks will. run after the, Does, 
and thofe in the Pots will cry, and the others will wind 


and hear them, and follow them-even into the Pots; and 


as they cannot get out again, they will cry and fight till © 


they have almoit killed one anothers 


How to find out the Nefts of Moles. 


They breed but once a Year, that is, in the Spring 3. 


therefore from March view your Ground to find out any 


new-caft Hills, at the Middle whereof, pretty low, they 
make their Nefts, not unlike to that of a Field Moufe, fo. 
that you mutt obferve, that about St. Mark's Day you may 
poflibly take all their young im their Nefts; and by watch- 
ing the Trench, you will catch the Dams coming to feek 
their young. 


To drive Moles from Place to Place. : 
When you perceive any Holes that are newly caft, open: 


- the fame, and put therein fiamped Garlick wrapped up in. 


Linnen Clouts, of the Bignefs of a Walnut, placing each — 
fo, that both Ends be open ;, then cover the Holes again, — 


and the ftrong Smell thereof will caufe the Moles to ga 
from thofe Places. Some advife Tar, fome Laurel, fome. 
Coleworts or Elder ftampt, fome Galbanum fumed in 


Holes, which will caufe them to fly 5 fo that when you — 
fee them work in other Grounds, always fume the fame, — 


and it will certainly drive them away. 


Of Traps > 


You may buy any Sort of Mole-traps in moft Market- : 


Towns in England, and if they be fet by a good Hand in 


the Trenches or Hills they are feen to runin, they will 
; ¢ "faked 
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take many as they come or go at all Times. Thus you 
may deftroy them in all Grounds if you will take Pains. 


eT Of Curs. iad 
A good way to deftroy Moles in your Grounds, is to 
bring up a young Cur to go along with you when you go 
a catching them; when you take one, rub it gently and 
foftly about his Nofe, bob it to and fro at his Mouth, and 
then lay it down and let him mouthe it himfelf ; thus by 
playing with him, and letting him play with the Mole, and 
a little conftant Pra€tice, he will come to find them out 
and kill them himfelf ; and when he grows up and gets a 
thorough Scent of them, he will find out and deftroy three 
‘to your one. 


The Farmer and Hushandman having a Multiplicity of Bu- 
| fanefs upon their Hands, by which Means fome Things 
_ may be apt to flip their Memories; for preventing of 
+, which, I feall here give them afoort Kalendar of Work 
_ to be done in the Fields, Yard, &c. in every Month 
_ throughout the Year. 


FANUARY. Now is your Time to plow or fallow 
the Ground defigned for Peafe, Beans, or Oats ; fow for- 
ward Peafe ; Water Meadow and Marth Lands, and cut 
FPurrows to drain your Arable Land; if the Weather is © 
frofty, carry out your Dung, laying it in Heaps on the 
Land till mild Weather comes to fpread it. Lop and 
top Trees, and cut your Coppices and Hedge Rows: 
Hedge and Ditch: Plant Trees: Cut away Ant-hills: 
Houie your Weanling Calves and Colts: Be careful of 
your Ewes and Lambs ; fet Traps for Vermin ; remove 
Bees, and turn up Bee-hives, and fprinkle them with 
{weet warm Wort,;. 


FEBRUARY. Sow Peafe, Beans, Tares, and Oats: 
Carry out Dung and fpread it before the Plough ; but for 
Pafture Grounds that are wet, chufe the hard Frofts-: 
Plant Quick‘ets, and fuch Trees as were left undone lait 
M nth. _Set Ofiers,, Poplars, Willows, and other Aqua- 
ticks. If the Seafon is mild, fow Hemp and Muftard- 
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Seed: Cleanfe your Ground from Moles before Breeding 
Time, which is in March, and fpread the Mole-hills : Cut — ; 
Coppices: Lop Trees ; and Plath Quickfets: Open half — 
the Paffages for your Bees. ’ wk, : | 


MARCH. This Month and the next fowall forts of 
French Grafles or Hay Seeds, and if temperate Weather, 
Hemp and Flax: Sow alfo Oats, Barley, and Peafe : 
Deftroy what Moles you could not laft Month : Continue 
to fet Ofiers, Willows, and the like Aquaticks. Lay up 
your Meadows and Paftures defigned for Mowing, and . 
keep up your Fences. If the Weather be dry, roll your | 
Wheat: Lop Trees, and fell Coppices. This is the beft 
Seafon to raife the beft Brood of Poultry. a 


APRIL. If the Spring is forward, cleanfe and rid 
away the Wood from the Coppices, and fence them in to — 
preferve them from Cattle. Fell fach Timber you intend — 
to bark. If the Seafon is dry, fallow your Ground. — 
~ Cleanfe and fcour your Ditches, and make hafte to fow — 

fach French Seed as you could hot fow laft Month. Sow — 
Hemp and Flax alfo at the Beginning of this Month ; and 
at the End lay open your Bees, to gather the Sweets of — 
the Flowers. . 


MAY. If your Corn be too rank, mow it, or feed 
tt down with Sheep. Sow Buck-wheat and later Peafe. — 
Weed your Quickiets: Drain wet and marfhy Ground: — 
‘Turn out your weanling Calves to Grafs: Twy-fallow your — 
Ground: Get Home your Fewel ; cleanfe your Ground — 
from Broom, Furze, Gofs, &c. and grub up fuch Cop-— 
pices and Hedgerows as you intend fhould not grow a- 

ain: Sell off your Winter-fed Cattle; look after your — 
Sheep if the Weather proves wet, for Fear of the Rot. — 
At the End of this Month mow your Clover, St. Foyn, — 
and other French Graffes ; and watch’ your Bees, now ~ 
ready to {warm. a 


FUNE. Wath and theer Sheep. And now begins” 
the Hay Harveft in high forward Meadows. Fallow your. 
Wheat Land, which will kill the Weeds, and mellow 
the Ground. Cleanfe and fcour your Ponds and Ditches 
from the Mud. Fetch home your Fewel, wpa iis , 
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Team, is employed in Harveft Affairs. Weed your Corn, 
and fow Rape, Cole-feed, and Turnip-feed.. Take care 
of your Sheep: for Fear of the Rot, “for Mildews and 
Honey-dews begin to fall. Set Saffron. - Be careful of 
your Bees, this Month being the principal Time of their 
fwarming. And now is the Time to diftil Waters, and 
. make Syrups. | 
FULY.. This Month and the next is the Husband:. 
man’s bufy ‘Time, Hay Harveft admitting of no Delay, 
efpecially if fair Weather offers. Gather your earlieft 
Hemp and Flax: Sow Turnep-feeds. . Towards the latter 
End of this Month your Rye will be ripe, efpecially if 
the Seafon be forward. Streighten the Entrance of your 
Bees, and kill the Drones, Wafps, Flies, éc. that an- 
_noy them. | \ 


_ AUGUST. Continue bufy in getting in your Har- 
veft. You may yet twy-fallow, and carry out your Dung 
for your Winter Corn, laying it in Heaps to be fpread 
before the Plough. Now geld your Lambs, and puta 
fatting fuch Ewes and Cows as you do not intend for 
Store. About the End of this Month you may mow your 
Rowen or After-Marfh- Grafs; alfo your Clover, and o- 

_ ther French Graffes, will be fit to cut again. Look after 
your Bees, and ftreighten their Paflage to fecure them 
from Wafps ; and thofe you intend not to keep, deftroy 
for their Honey. 


SEPTEMBER. ‘This Month fow Wheat; geld 
Cattle ; put your Boars up to fatten; beat out Hemp-feed, 
.and water your Hemp. -Gather Maft, and put your Swine 

-intothe Woods. Carry out what Dung you have to be 
{pread on your Wheat Land before the Plough. Look 
after your Bees, deftroy the Wafps, -é&’c. Streighten the 
Entrance into their Hives, and deftroy thofe you intend 
not to keep, taking away their Honey. : 


OCTOBER. Continue to fow Wheat; fow alfo 
- Hotfpurs on rich and warm Ground for a forward Crop : 
Lay up your Barley Land dry; water-furrow, and drain | 
your new-fown Wheat Ground; fow Mafts for Coppices __ * 
or Hedge-rows ; plant Quickfets, and plafh your su 
iN: ye fi i * et 
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fet Hedges. You may alfo begin to fet Trees; wean 
your Colts foaled of your working Mares at the Spring ; | 
fell off fuch Sheep as you defign not to keeps and be 
careful in removing your Bees. 


NOVEMBE R. Fat your Swine for Slaughter: Cait 
out your mufhy Straw in moift Places to rot for Dung : 
Plant "Timber and Fruit-trees if the Weather be open : 
fell Coppices and lop Trees: Break Flax and Hemp ; 
and deftroy Ant-hills. 


DECEMBER. Now begin to houfe Cattle, or fod- 
der them Abroad: Lop Trees, and fell Coppices: Plant 
all Sorts of Trees, as well Fruit as others, provided they 
are fuch as fhed their Leaves: Bleed Horfes : Fat Cattle — 
amd Swine: Deftroy Ant-hills : Over-flow Meadows, and — 
drain your Corn-fields by cutting Water-furrows. It isa 
good Time to plough for Peafe or Beans : And be fure to 
feed fuch Stocks of Bees as are wea‘x, 


Direttions for Painting Pales and Rooms, 


_ Red-Lead, &c. for firft Priming. ; 
Grind your Red-Lead with Linfeed Oil, and ufe ita 


very thin for the firft Colouring or Priming ; then pre- © 


pare your drying Oil thus : Put two Quarts of Linfeed- — 
Oil into a Skillet or Sauce-pan, and put to it a Pound of — 
burnt Amber ; let it boil gently for two Hours, (but it~ 
fhould be done fome Diftance from the Houfe for fear of 
its catching Fire) then let it fettle, and it will foon be fit” 
for Ufe: You muft then pour off the clear to ufe with the — 
White-Lead, and ufe only the Lees or Dregs with yous | 
Red-Lead. 


Second Priming. } 

Take an hundred Weight of White-Lead, with an 
equal Quantity of Whiting in Bulk, but not in Weight 5 
grind, them together with Linfeed- Oil pretty ftiff; when 
you ufe it, mix fome of the above-mentioned dry Oil 


Of painting Pales and Rooms. 25 
with it, and a fmall Quantity of Oil of Turpentine. 


‘Take care not to Paint with the above till the firft Prim- 
ing is quite dry. dad 


Pafte or Putty to flop Cracks or Holes, in Pales, &e. 
Take Linfeed-Oil and drying Oil, of each an equal 
Quantity, and mix a Quantity of Whiting in them till 
it becomes very ftiff; when ‘tis fo ftiff that it cannot 
be worked with the Hand, add more Whiting and beat 
it up with a Mallet till ’tis ftiffer than Dough ; when 
your fecond Priming is dry, ftop all Places as require it 
with this Putty, and when the Putty is a little dry at 
Top, then lay on the laft Paint, which muft be prepared 
thus ; Grind fome of the beft White-Lead very ftiff with 
Linfeed Oil, and when you ufe it put to it fome of the 
_ drying Oil and fome Oil of Turpentine. 


Wainfcot Colour for Rooms. 


Tet a fmall Quantity of yellow Oker be added to 
your White-Lead when you mix your laft Paint, and 
ufe it as above directed. Moft Rooms are now Painted 
Wainfcot Colour, but if you chufe yours of any other, 
"tis but mixing any other Colour with the White-Lead 
inftead of Yellow-Oker. You fhould always have half a 
Dozen Earthen Chamber-pots.and Brufhes, and keep 

each to its proper Ufe. 


Yellow Varnifhe > 


Take feven Ounces of Seed-Lake, half an Ounce of 
Sandarack, a Quarter of an Ounce of Gum-Anime, and 
one Dram of Matftich ; put them in one Quart of Spirit 
of Wine, and let them infufe for two Days, then ftrain 
it off, and keep it for Ufe. ’Tis good for Tables, 
Frames of Chairs, or any thing Black or Brown; do it 
on with a Brufh three or four Times, nine Times if you 
polifh it afterwards, and one Day between every doing : . 
Lay it very thin the firft and fecond Time, but after- 
Wards you may lay it on fomething thicker. 


— OS 


| _ White Varnifa. 
~ To one Quart of Spirit of Wine take eight Ounces . 
of Sandarack well washed in Spirit of Wine, oe sf 
ees bas : | ss | Spirit : 
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Spirit of Wine will afterwards make Yellow Varnifh) 


then add to it a Quarter of an Ounce of Gum-Anime 
well picked, half an Ounce of Camphire, and one Dram 
- of Maftich; fteep this as long as the Yellow Varnith, 
_then ftram it out and keep it for Use. , 
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Famtly-Piece. 


A. | WO 

CH or Strain Page 79 
Aches or pricking Pains in the Sides ae 

\* Acidities or Heart-burnings wt re ee 
‘Yer Peins 4 
After-Birth to bring away 17 
Ague Bb dt 2 S7y ATs 68—71, 75, 85, 87 
—— Quartan 42 
+ and Fever intermitting © : pee 22, 36 
—— Tertian, an Amulet for sae + | 
ti a Wrift Plaifter for . 41 
“Ale, Dr. Butler’s purging | 247 
King William’s Poffet with it 115 
— Elder oe panes 
—-to preferve it — 281, 282, 283 
Alexiterial Milk Water — 242 
VUhermes, Spirit of BAS 
Vien the Lady’s Water ie 256 


Anand parched a ee 


DN ae 

Almond Cakes | Ray: 

——Cream 

oP udding 

~——Hogs Puddings 

———Chocolate ones 

—-—Fricafyed ones 

——-Puffs 

Tourt 

——Butter 

_ Ambergreafe, 'Tinkture of 

Amulet of Eggs the favoury. way ol aad 

Anchovies pickled 

Angelica Water, the’ greater Gompofitiol of. 

Angelica candied 

Annifeed Water... 

Anthony's Fire. 

Antifcorbutich Water 

Apoplexy 

ApopleBick Fits 

Appetite to create 

Apple Tanly. 

——Fritters 

Apples fewed 

dried 

Apricots, Marmalade of 

———— Wine 

; re ripe, Marmalads of ra io wash J 

. Chips aiaqtid 2utsht ab wutars 
preferved green ~ 

——— in Jelly 

———— candied 

——— dried 

——— dried like Prunello’s 
April, a Bill of Fare for 

Aqua Mirabilis 
Artichoke Pye hs 
Artichokes pickled, to boil all Winter - 

—to keep them all the Year 
Artif! Venifon 

— Claret nae ative Yee 

. “‘Hlben-Ke eys pickled Io tia 

Afhma : 

deer gus Soop 


\ 3 ug ae 
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“IN DEX. 


- pickled . vest KEES 
Aibmatick Cough ‘48, 74 
Auguft, a Bill of Fare for ott, “zo 

: B. 


B4 CK, Pain or Heat of 


Bacon, how to falt it 182 
Wefiphalia 13 
pa aba ae dry and falt Hams of a 
Bake Herrings 130 . 
Baked Pudding 165 
Sack Pudding 163 
Balls, {avoury 110 
Balfam to ftanch Blood of frefh Wounds 88 
Liquid ~ 93 
of Tolu -) 88 
Lucatellus’s 89 
——— for outward or inward Sores 93 
for green Wounds. © 95 
Yellow 89 
Barberries pickled 219, 221 
preferved 231 
Syrup of 9 
~ Barley Cinnamon Water mow S249 
: Wine 275 
Gruel 117 
Water : 31. 
Cream | 120. 
Batalia Pye 17. 
Beans, French, ey oy BPS 2BY 
Beef ftewed bing 142 
potted * 178 
—— Dutch 143. 
——— Scarlet 144, 
——— A-la-Mode ‘153 
—— hanged * Anta 
———- Ribs of, pickled adit gee 
—— a Rump to bake is - 34a 
a Kump ftewed | ibid. 
collared . 104, 182 
Beer, to preferve it . 3 284, 282,283 
~~ itrong, how to brew it 284 
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Bill of Fare 202, 203, 204, 205; 206, 207 
Birch Wine ‘278 
Bisket Drops | se EED. * , y 
Biskets . 196 
hard ibid. 
little hollow ones i ibid, 
; Dutch thin ones 197 
Bi/que of Pidgeons 183 
Biting of a mad Dog 10, 14, 44, 95 
«—— of a Viper 65,74 
Bitter Draught 25° 
Black Jaundice <a 
~ Pear Plumbs, to preferve them 239 
~—— Cherry Water for Children 31 
Hogs Puddings 159 
—— Salve . 82 
——— Cherry Water 251 
: -——— Cherry Wine + 273 
Blanched Cream 119. 
Bleeding inwardly, to ftop i 
. to flop in Wounds 69 
Bi ifters without Cantharides * 46 
to raife 47 
Blow in the Eye io 
Blood, to enrich i 


congealed or bruifed 45 
—— to ftanch from the Nofe and Body, ibid. and 76, 88 


—— {pitting II 
+—— extravafated to refolve 46 
a “i agg for flopping it 45, 46 
Bloody Flux. 3,49, 76 
4 Water 66 
Boil Garden nae Green 110 
—_— Peafe 240 

| Boiled Pudding, a . good one — 158 
Boned and forced Pullets 140 
ench © > ah fs 

— Pike 131 
Brace of Carp to drefs . 128 
Bread Pudding 157 

, and Butter Pedding for Faft Days . . “ibid, 
—— the common Sort HP rge 
me oo Break 


MN D PX. 


pBeeat, Leg or Arm (fore) 3 

flaggy, to reduce 42 

—— fore, before and after breaking 16 
——— Ulcers in, and elfewhere 34. 

Cancer in 48 

- of Mutton collared 146 
—— of Veal collared 149 
j-——. of Veal ragooed ¥51, 153 
Breafts, to dry up Milk in 28 
‘Breathing, Difficulty of 42, 80 
Brewing, Directions for 276 

_ Vefiels 277 

— Veffels, to fweeten and clean them 283 

4 — the Seafon proper for it 284. 
Bride Pye £72 

Broil reverse whole 141 

Broom Buds pickled 211 

‘Broth, ftrong to keep 104 

Brown Bread Pudding 163 

Scotch Collops 155 

Fricafy 113 

an French .Loaves 195 
——— Sugar 2338 
Briony Water 258 

compound ib. 

| Bruife or Contufion 44 
~—— by a Fall ii 

—— inward 22 
=—-— in the Members 27 
»—— or Strain - 60 
-—— Ointment 33 
Buges, to deftroy them 32 
Buns, to make them 194 
Burn 7 
-—— to take Fire out of 31 
Burning Perfume 240 

Burns 46, 81 
—— an Ointment for 83 
Burftenne/s pe 22 

Butler's (Dr.) Cordial Water: 244 
Butter, a good way to make it 8 
ene Almond. ibid, 
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Aa 2 memenwe Prawns, 
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Prawns, Shrimps, and Crawfith 


——-— Crabs or Lobfters 130 
Buttered Loaves to eat hot. ot “163 
CAbbage Pudding 155 
pickled 218 

forced whole 11g 

Red ftewed 116 

Lettuce Pye 175 

Cake, a Plum one ror 
—— a French one to eat hot 387 
an ordinary Seed one 193 

a Carraway one without Yeaft 191 

-—— a good one ve Tb, 
—— the White one 192 
an ordinary one. to eat without Butter ibid. 

-—— a rich Seed one 193 
a great one, Icing for it 485 

a rich great one - abid. 

—— Almond ~ ~-¥89 
—— the Marlboreugh one ~ —¥94 
_ =—— Lemon 199 
Orange 190, 194 
Cakes, Wormwood ones 2 194 
of any Fruit, to clear them 288 
Portugal 187 
Shrew/oury ~193 
Whetfione -ib. 

Calf’s Head pickled 21g 
Head dreffed 149 

—— Head Collared 146 
Foot Pudding “25g 

Head hafhed 1-15 
—— Foot Jelly 111993200 
Camomile Flower Water compound | ww256 
Camphorated Water rob inom Oog7z s-26g 
-Gancer in the Breaft 0 g.8, 95 
—+—— not broken (1h) e alge 
Candy Fruit i swig 
Orange Chips \ --w 206 
ae manger of Flowers. © /. 202 


r Nui Ds EX) 
~——— Orange Flowers 
—-— Cherries 
+. Angelica 
=—— Pears, Plumbs, Apricots, &Se. 
++— Flowers 
Eanker in the Mouth 
Cardemum 
Carrot Pudding 
Puffs 
Carp, to drefs a Brace of 
—— Stewed 
Carraway Water 
Cake - 
Carraways, Spirit of 
Cajks, to clean and {weeten them 
€atchup of Mufhrooms 
Caudle, Oatmeal 
Tea 
for Sweet Pyes 
a fine one 
Flummery 
Centaury Water 
Cephalick Water 
- or Head Powder 
Cere-Cloth 
Champaigne, Englilb 
Charity Oil 
Cheefe, a frefh one 
a thin Coat on 
a Chedder one: 
——— the Queen’s,, 
Chefnut Pudding 
Cheefe-cakes 


without Runnet: 
Cherry Wine . 
Brandy 
Cherries, Syrup of 
—++-— Marmalade of 
candied 
preferved 
Chervil or Spinage Tart 
Chicken. Pye 


20k 


231 
232 
232 
233 
3,78, 95 
250: 
154 
189, 
128 
(b16,-12% 
250 
19t 
257 
283. 
105 
lig 
102. 


172 


Chickens : 


Ste ale | 


re SCs INGE E OX. 


Chickens with Sellery 
———— forced with Oyfters 
———— fricafied or white 
——— mumbled. 


Child, a dead one, to bring away 


21+) 


Childblain Salve S1 
Children’s Blood to {weeten 29) 
Chocolate Almonds 163 
Cholick 18, 39, 42, 49, 69, 713 77» 94 
Cinnamon Water, Barley : 249° 
Water, {mall 257-5 
Water, flrong 256- 
Citron Water . 250, 267 
Claret, artificial 267 
Clary Wine 2725 
Clear Wine 2758 
Cakes of any Fruit 190, 236 
Clhaths, to whiten them 95°. 
Chwve Water, white 2420 
—— Gilly-flowers pickled mo 2 
—— Water, red ibid. 
Cock Ale 266 | 
Cockles pickled 218 i 
€ed Stewed 1045 
€od’s Head roafted 146 | 
Codlin Jelly 201 
Cold, a fure Method of curing it ng 
Colds 9, 26,70 > 
Collar a Calf’s Head 146 
a Breaft of Mutton ibid. 
a Breaft of Veal 149 
a Pig 142, 148 © 
— Cow Heels 144° 
Collared Eels 179 
Salmon 129” 
— Beef 182 
— Venifon 1740 
Collops, Scotch 149 
— Brown, Scotch I51§ 
— white ibid. 
Celouring for Puddings 161 
Compound Scordium Water __ 245 
————-— Horfe Radith Water 250 


_ s 


Compound 


-IyNe Do seis 


1 


Compound Piony Water 254: 
Camomile Flower Water 256. 
Gentian Water 254. 
Briony Water 258. 
Compofi tion, the lefler of Wormwood Water 259. 
Debt. the greater of Wormwood Water _ibid.. 
the greater of Angelica Water 241 
Gonerne of Rofes go 
of Hips ibid. 
Ganseniption 6,19. 
Procefs in a ' ; Gye es 
Confumptions, a Lime Water for 35 
a nourifhing Aliment for 48 
— a Water again 244 
Contufions 44m 48, 50, 51, 59, 
Convulfion Fits che BeAOpy os 
Convulfons in Children 10 
and Epilepfies 54 
Cordial Water, Dr. Butler’s 244, 
Mint Water 245. 
Black Cherry Water ‘25 
Gold 253 
Corns, to cure them 50, 80, 87 
Coftivenefs 26, 49 
Cough, Whooping. ' 25. 
_—— Tickling 5. 
—— fettled on the Stomach 34 
—— Afthmatick . 48 
Coughs 32, 48, 49 
Cow-heel fried 144. 
collared _ ibid. 
Pudding 160. 
Cow/flip Wine 272 
@rabs buttered 130. 
Cracknels, little ones 196 
Cramp, an Amulet again - Fy 
Crawffb Soop 97 
buttered *. F392 
Cream, whipt 120 
Rice 118 
Blanched 119 
——— Lemon ib. 
——— Barley 120 


bats reams 


IN DEX 


ia Orange 
Almond 
Quince 
of any preferved Fruit. 
Ratafia 
Sack 
white Wine 
Goofberry 
~—___—. Steeple 
Cheefe, a Summer one: 
the New-Market one 
athick one 
Craft for Tarts 
Cucumbers fried 
ftewed 
forced 
— to pickle 
— mango’d — 
— green, preferved ™ 
pickled in Slices 
Curd Pudding 
Curlews potted 
Currant Wine 
Currants, Syrup of 
white, to make Jelly of them 
— Marmalade of 
— preferved 
; Cuftard Pudding 
; Cuftards, very good ones 
Rice ones 
Cutlets, Veal, larded 
Pork 


Cyder 
—— a flronger Sort than common 


D. 


p40 a good Way to drefs them 
Daffy’s Elixir 
Damafcen Wine 
preferved whole 
Deafnefs 


December, a Bill of Fare for 


210, 221 


268, 270° 


Delivery | 


DES 2. 


RN DBD EX. 


Delivery, a Powder to help it $4 
Diabetes 49 
Diarrhea ; 50 
Difficulty of Breathing 42. 
'Direétions for Brewing bot ae 
‘Difease, Venereal wh es 
Difguifed Mutton 148 
‘Difh, a made one 107 
a fine Side one 113 
‘Dies, Direétions for placing them on Table 206, 207 
-—--——— 2 Ragoo for made ones IST 
Difil Verjuice for Pickles _ 243 
(—+— Vinegar for Mufhrooms ibid. 
Dr. Butler’s Cordial Water 244 
Dr. Stephens’s Water 247 
‘Dr. Butler's Purging Ale ibid. 
Draught of Salts in a Fever 13 
bitter 25 
“Drefs a Dith of Fith in general 125 
-—— a Brace of Carp. * 128 
-———a frefh Sturgeon . 127 
——— a Neck of Mutton 145 
———-a Hare 136 
—— a Calf’s Head 149 
Drink, to preferve it 281, 282, 283 
Drop Biskets : 195. 
Dropfy 6, 66, 7° 
Dry Plumbs or Aprico’s 237 
———-Pears or Apples Mii 
—— Sheeps, Hogs, and Neat’s Tongues. » 101 
-——= Apricots like Prunello’s sia 239 
——-— Hams of Bacon 103 
———/ Tongues ibid: 
Duch with Horfe-radith . . : 139 
_Dullne/s of Hearing, or Hyfterical Affetions 56 
Duith Beef of). LO-ager ea 143 
—— Bisket, thin /197 
——'Gingerbread 184 
Dyfentery 91 


33s 397495 54 76 


E blue . 


E. : 
Bulum, fine 269 
~ Eels collared seat elo § 
-——— roafted aon. fF 
potted 183 
- Egg Pye . APES. 
£iggs with Sorrel : m6 Kho 
—— fricafyed | Lh ed 
to make a Sack Poflet without them ri2 
Spinage with them ibid. 
' Elder, Syrup of | 257 | 
or other Buds to pickle Mi tet * ato’ # 
—— Juice - 1. 269 7 
~—— Wine : 273 
—— Ale ae rio . 26 ~ 
--— Wine at Chrifmas sys 264 — 
Flower Wine 268. 
—— Budsto pickle — ; alto g 
Ehixir Salutis 53 
w————— Proprietatis ; 1 te. >) 
Stoughton’s noi los np —age 7 
- Dafty’s shh ht 
; Wiese ragoed 11g 
Engle Katchap 106. 
——— Sack 268: 
+—Champaigne ~ 270) i 
Epilepfes . 54 
vil . 26, 57 
Exculcerations i inthe Kidneys |); i? 63. @ 
Eye Sight to preferve 53.59 
-— Sight, Water for . lt 
—— Contufion in the -§ 05. 515-59 
— clammy Humours. in the . . 50 
~~ Bloodfhot © > $05.70: 
— Inflammation and Tumour of the 50, 72,78: 
— outward Afflictions of the | —53 
— Rednefs and flight Films of the 9119901 CB Sy FF ae 
-—— a violent Defluxion to ftop on the . ewig? 2 
— Water, Lady Fisz-Harding’s ibid. — 
— Water to keepthe Eye cook _ sh Se 
— Water, an excellent one 533977 & 


— Stroke or Bruife of the _ i bO, 75 


— a Ue 
i, ee 


Eye Water 

Byes, Heat in. 
== to clear of Films ; 

—— fharp and flimy Humours in the . 
_~—-—> Drynefs to prevent 

~—— to prevent their running 


=—— Rednefs of them 
F‘dce pimpled, to cure 
— {welled 
——— agood Thing to wath it with 
| Falling Sicknefs 


down of the Fundament 
Fare, a general Bill of 
Faft Day Soop 
February, a Bill of Fare for 
ever, a Purge for 
a Draught of Salts for it 
———— an excellent Drink in 


Fevers, to abate the Heat and Violence of 


even malignant 

. a Drink for 

Film on the Eye 

Fine Bread Pudding 

—— Caudle Fy 
—— Ebulum 

Fire, St. Anthony's 

—— to take out of Burns 

Fifh Sauce 

————a general Sauce for all Sorts 
—— 4 way to drefs it in general 
Fiftula 

Fits of the Mother 

—— Convulfive 

-—— Apoplettick 

Fle Sauce 

Flooding 

Florendine of Veal 

Flounders with Sorrel 

——— fricafyed 

flower of All-Salve 

g | 
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$3» 70, 78 


106, 127, 128 


202, 203, 204, 205, 206 


33 


157 

- “120 
26g 
221 
3% 


176 
108 
125 


93295 


9 
49,76 
403 74 

127 

ay 14, 
106, 125 
129 


Ix NaDe EV 
Flowers, Syrup of 

of Oranges candied 
——— of any Sort candied 
——— topickle . 
Flummery, a Hart’s-Horn one 
a pretty Sort 


Caudle - pate 
Flux, bloody , 49, 76, i 
Fluxes of the Belly m,| rtd ig =e 
Force Cucumbers lrmicr SA YY 
—— a Fowl bsliswt 159" 

_ .—— a Leg of Mutton ;) ° . ooe s 252i 
Forcedand boned Pullets . 2 om KYO. S 
—— Meat | 99 
—— Meat Balls, {weet os 4145 

Cabbage whole 115.8 
—— Chickens with Oyfters 140 | 
ee Pullets ibid. i 
French Loaves, brown aon L5H 

Barley Pudding aw 7) 
Beans pickled : . | \2a ha 
Rolls, Oyfters Stewed in them 14 ie 
Bread 194. 
-— Cake to eat hot 117 
Frefh Strain 16 
—— Bruife or Contufion } 44. 
Wounds to ftench the Blood of 83. 
_—— Cheefe 1230) 

Sturgeon dreffed 5) 127m 

Fricafy of Chickens " 91375 133 
Brown 113, 137. 
— of Tripe | rt 
——— a”pale one 
of Pig / 
of Ox Palates 
—— of Eggs 

— of Lamb 

— of Great Plaice or Flounders 
Fricafied Rabbets 
——— Almonds. # 

Fried Cow-heel 
Fritters, Apple ones 


j 


a good Way tomakethem 


j Cw Db: x 


ay Wine pe bu 
ruit to candy 92,93 
—— fcalded for prefent Ute 110 

-— Green, preferved y 230 
——— td make clear Cakes of any ~ 228 
Fry Oyfters 127 
Fried Cucumbers 107 
—— Toatts 162 

| 1X Angrene, to prevent 67 

~ Garden Things boiled green 110 
Gargle for a fore ‘Throat 55 
Gafcoign’s Powder 85 
Gentian Water, compound 257 
Gingerbread without Butter 184 
Dutch - ib. 
Gheetings a4 
Ghves, to wath them 37 
Gold Cordial 253 
Gélden Pippins preferved 228 

_ Gonorrhea 55 
Good Soop 99 
~Goofberry Cream 122 
——— Tanfy 170 
Gam 165 

* : 

Vinegar 253 

Wine ~ 269 

——— Wine, Pearl ae 

_ Goofe Pye preferved 225, 228, 236, 237, 17 
—— potted 18 

- a-la-Daube 147 
Gout 4, 8% 
Grapes, Wine of 266 

_ Gravel, to bring away 3 
| and Stone 1Z 
— a Water againft 243 
_ Gravy Soop 10% 
——-— for keeping 105 

~ Green Sicknefs 12 
Wounds, cage for 93,.95- 
Salve 83 


‘a 
ui 
“= 


Bb Green : 


IN D: E 
Green Ointment 
—— Peas Soop 
——— Peas to keep till Chriftmas 
-~—— Plumbs preferved 
-——~ Apricots preferved 
—-— Pippins, to make Pafte of them 
Fruit preferved 
——— Cucumbers preferved 
Grinding Malt 
Gripe Water 
Gripes 
/ —— in Children 
—— and Fluxes 
Gruel, Barley 
Gudgeons marinated 
——— in Rock Jelly 
Gums rotten or corrupt 
—— Swelled 
Scurvy in the, a Water againift 
Gurnets in Rock Jelly 
Guts, griping of 


H. 


Hi” pickled 
— Wefthalia 

of Bacon to dry and falt 

Hands, Weaknefs in the 

—-—— to clean, whiten, and foften them 

Hanged Beef 

Hard Biskets 
Swellings, to ripen and difcufs 

Hare ftewed ; 

dreffed 

——— jugged 

—— Pye 

—— potted 

Hafbed roak Mutton 

—Calf’s Head 

Hafty-P udding 

little ones 

Heartburn, Lozenges for 

Hart’s-Horn Jelly 


216 
180 
103 
58° 
21, 27, 87 
173 
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Haunch of Venifon roafted 
Head, Pain of 

—— Weaknefs or Giddinefs in 
Snuff for 

——- 2 Powder for 

—— (Calf’s) collared — 

—— (Calf’s) dreffed 

—— (Calfs) hafhed 

(Cod’s) roafted 

Hearing, Difficulty of 


Heat about the Orifice of the Stomach — 


in the Eyes 

in Fevers 

Hemorrhoids 

Herrings baked 

to pickle Red Trout-fafhion 
Hewet, the Lady’s Water 

Hiccough 

Hiera Picra, plain 

Hips, Conferve of 

Hog Meat Pye 

Hogs Puddings, White 

—— Puddings, Black 

——— Puddings, Almond 

——— Puddings with Currants 

—— Tongues dried 

Sahl 
Hollow Bitkets 
aching Tooth 


Hops 

Horfe-radifo Water 
How to boil Tench 
Hungary Water 
Hurt in the Eye 
By fterical Water 


J. 


Spent a Bill of Fare for 
 Faundice 

Black 

Yellow 
Ice for a great Cake 


Bbhz 


aa 


40 
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; Icing for Tarts ; 186) 
Felly of white Currants 233 
—— a Pig in- ‘ss 200) 
———— to keep Smelts in 109) 
—— todo Pidgeons in .138 
——— Codlin or Pippin j 20k 
———Poflet 113 
———— topreferve Apricots in 220 
-—— Ribbon | 116 
-— to preferve Rafpberries in 234 
Lncontinency 
Inflammation ¥y 
Lue, to make raw 
lich, a Wath to.cure it 31, 5% 

an Ointment for it 63, 84 

Jug a Hare 136 
Pidgeons el 139 
Fuice of Elder j . 259) 
Jj uly, a Bill of Fare for 204 
Jumbals, to make them . 183 
June, a Bill of Fare for ib, 

Suniper Water _ 24, 

Keg Engl; ‘fb 100 
Keep Wallnuts good all the Year. "239 
Quinces in pickle 216 

—— Artichokes all the Year : 23 
Kibe Heels | Io ae 
Kidneys, Pain in the . ae 
Stoppage in the | ib. 

———- Exulcerations in the . | 63 

—— of Veal, a Florendine of | 12 

King’s Evil 33> 57> 66, 7% 73 a1 
Knee, Tumour insthe : 62 
L. | 

LA: to bring away the Child, ON gh 
Lamb fricafied : 148 
—— aLeg of, marinated ranveeh 37m 
—— Pye SOME RS 


w———a Leg of, forced ss whigas 


J aN D 
Lapis Contrayerva 
Larded Veal Cutlets 
Laxity of the Gums 

Lear for favoury Pyes 
Leach, white 

Legs of Mutton Ham-fafhion 
of Mutton a-la-Daube 
—— of Mutton a-la-Royal 
of Mutton forced 
Lemon ‘Fart — 

Puffs 

—— Cream 

Salade 

Cakes 

~~ Wine 

—— Peel pickled 
Pudding 

Water 

Sullabubs 

Lemons pickled 

Lent, Sauce for Fifh in 

a Potatoe Pye for it 
Leprofp 

Lill of the Valley Water 
Lime Water 


Xx, 


114, 147 


253 
33> 34, 82 


—— Water for Obftructions and Confumptions 34. 


—— Juice 
to take out Mildew 


Limbs, to abate {corbutick Pains in the 


_Linnen, to make a {weet Bag for it 


- Lip Salve 

Lips, Roughnefs of the 

Liquid Laudanum 

——. Balfam 

Liguar for colouring Puddings 
_ Little Hollow Bifkets 
Cracknels 

—— Haity Puddings 
Loaves, brown French ones 
buttered to eat hot 
Lobfters roafted 
——— potted 


Soop 


ne Bb 3 


258 


. OF 
Lobfers 


Pre ee Ce gh tC RPS ASL ea eee 

LN SD OE hixS 
Lobfters buttered . | 

— pickled 

Loofenefs 

Lucatellus’s Balfam 3 ¥ 

Lumber Pye 

Lunacy | 

Lungs, a Drink to preferve them 

——— a Purge for them 


~~ 


M. 


[Vf 4eril fouced 4 

Mad Dog, for the biting of a 10, 14) 47° 
Made Dith = 
Dithes, a \ FXABOO for them . 
‘Madnef; ; \°7 
| Malignant Fevers 24, 54 
Malt : 


for grinding it - 
Mango Cucumbers 
Marjoram Pudding 
March, a Bill of i are for 
Pane 190, 
Marinate Soles, Smelts, Gudgeons, ea 
— a Leg of Lamb 
Marlborough Cake 
Marmalade of Currants 
— of Quinces 
Red 
——— White Pe, ier rene 
of Apricots 
of ripe Apricots | 
of Oranges 
——- of Cherries 
Marrow Patties 
Pudding 
Marlomallows, Syrup of 
May, a Bill of Fare for 
Mead 
Melon Mangoes 
Melot Soop , ii 
Members, Bruife in the ; 
» Menfes, to procure 


4 
af = 

y » i fs +e wee. 4 
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Menfes, Suppreffion of the 
Mefbing, or taking your Liguors 
Metheglin 

Mildew to take out of Linnen 
Milk, to increafe in Nurfes 


— to dry up in Women’s Breafts 


— Water 

— Water, Alexiterial 

— Punch 

Minced Pyes 

Mint Water 

— Water Cordial 

Mifcarrying, to prevent 

Mountain Wine 

Mouth fore 

Cancers. in 

Mulberries preferved whole 

Mullets, or any fort of Fith boiled 

Mum 

Mumble Rabbits and Chickens 

 Mujfcles pickled 

Mufbroom Powder, a good fort 
Mufbrooms potted ' 

' for Sauce without pickle 
—— Catchup of 

— flewed a 

—— pickled 

—— Vinegar for 

to keep without Pickle 


IXN ODCE VX. 


~ 


199; 


203; @20j2 22% 


Mufiard, an incomparable Way to make it 


‘ Mutton with Oytfters 

-—— Legs of a-la-Daube 

to collar a Breaft of 
roafted, and ftewed Oytters 
a Neck of it drefied 

—— difguifed 

el Pye 

Leg of, Ham-Fafhion 


—— to dry it like Pork 
—— roafted, hafhed 
moe Leg of, a-la-Royal 


to-dry it to cut out in Shivers 


114, 


N. 


[V4urtium Buds, to pickle them 
Nea?’s Tongue Pye. 

— Tongues dried 

Tongues potted 

Tongues pickled 

Neck, a Wath for 

of Mutton drefled 

—— of Veal ftewed 

Necklaces for Children’s Teeth 

New-Market Cream-Cheefe 

—— College Puddings 

Nipples, fore 

Norfolk Links 

November, a Bill of Fare for 

Nurfes, to increafe Milk in them 

Nutmeg Water 


O. 


QO 4tmeal Caudle 

Pudding 

— Sack Poffet 
Objftruéions, a Lime Water for 
OGober, a Bill of Fare for 
Ointment for the Gout 

for Burns and Scalds 
the Green one 

for Warts 

for the Piles 

for Burns 

for Bruifes 

for the Itch 

for a Scald-Head 

to caufe Hair to grow 
Old Strain, an effetual Remedy for 
Olio Pye 

Onions pickled "7 
Orange Pudding 

——-~— Marmalade of 
me — Cakes 


Peel, Syrup of 


aoe 


——= | 


190; 194 
g2 
Orange 


bs 
Pet 
% 
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Orange Peel pickled 21t 
———— _ Cream 1220 
Water ECL IY ae 
——— Wine 268 - 
——— Wine with Raifins 274 
Chips crifp’ aes 7a 
——— Chips candied 200 
Flowers candied 201 
Oranges preferved whole 224, 232 
Ordinary Cake 192 
Seed Cake 193 
Ortelans roafted 142 
| Ox Palates, to fricafy them 111 
Oyfers in Rock Jelly 120 
Chickens forced with them 140 
fried 127 
Pyes made with them . 170 
to Turkeys 139 
——— with Mutton 145%, 
- ftewed for roaft Mutton _ | WV, maiaale 
———— ftewed in French Rolls . hl 
——— pickled 4 
Ragooed ib. 
| FE; 
Ain in the Stomach 15, 94 
— in the Side ibid. and 4u 
Pain in the Bones 
7 in the Head 
Pale Fricafy 
Palermo Wine 
Palfy 
Water 


Pancakes, a good Way to make them 
————-——- Rice ones 
Paraltick Affe&tions 
Parfnip Pufts 
_ Pafte for Patties 
_—— for Hands 
patie little ones ‘to fry 
Sweet Bread ones to ie or bake. 
_ ————— Marrow ones 


wee 


Y aie a 4. - ip» 
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Paftils, to make them 232 
Pafty, Venifon “i 132° @ 
Parch Almonds 231. 
Partridge Pye 175,- & 
Pears dried 226;:229° -@ 
candied . 232. 4 
Peas, to keep them Green till Chrifimas 103 
Soop 9§ | 
—— Soop, green . 100 
—— Pottage ibid. 
Perfume 240 © 
Perry 262 
Peftilence, a Prefervative againft 14 2 
Pickle Cucumbers 210, 221 #| 
—— Wallnuts 209, 219, 222 
—— Lobfters | 210 
——— Sprats or Anchovies. ibs @ 
—— Eldern, or other Buds of Trees 210 
— Flowers | 213 & 
——— Nafturtium Buds ib. # 
———— Samphire : ib: @ 
—— Purflain ~~ ib. & 
—— Broom Buds ib. 
—— Lemon Peel ib. # 
—— Orange Peel ib. @ 
—— Afparagus ib. @ 
—— Lemons Ziz @ 
Mufhrooms tb, 220, 222,223 
—— Pods of Radifhes ib. & 
—— COytters > 214 
—— Mackrel | ib. 
—— Artichokes to boil all the Year ib. 
Pork zis @ 
Ox Palates : ib: 
Salmon ib. @ 
Hams or Ribs of Beef 216 @ 
—— Herrings Red Trout-Fafhion ib... 
—— Cucumbers in Slices > ib. 
Quinces — : ib. 
—— Neat’s Tongues 217 @ 
—— Afhen Keys . ib. # 
—— French Beans — ibid. and 221 — 


—— Muticles or Cockles : 213 9 
che ee ey Pickle © 


ie *~ 
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Pickle Tongues / * 218 
—— Cabbage ib, 
——— Red Cabbage ib, 
-——— Barberries 219, 221 ~ 
| =—— Calf’s Head ib, 
Sparrows or Squab Pidgeons ib. 
Pickles, to diftil Verjuice for them 243%, 
Pidgeon Pye 171 F 
Pidgeons, Bifque of 138) 9 
to make a Pulpatoon of them 109 . 4 
——— ftewed 140, 148 
———— to do them in Jelly At 
broiled whole | 14k” 
jugged 139 - 
Pig Lamb-Fafhion 153 
— fricafied 108 
» — in Jelly ; 200 
— collared 142, 148 
— roafted 152 
Pigs Ears ragoed p dbs ee 
Pike roafted with a Pudding in his Belly. “431 
_—— boiled 431 
Pile Ointment 83 
Piles 58 
| Pimples 25345 | 
Pieny Water Compound 254 . 
Pippins Green, to make Pafte of them 235 
. in Jelly 201 
_ Pith Padding 155 | 
Pitting, to prevent it 15, 16, 94 
| Plague \ 17, 41 
Water 241 
_ Plaice, great ones to fricafy 115 
Plain Pudding 256 


_ Plaifter, a ftrengthening one 36, 79 
— to ftrengthen the Stomach and Cheft ib. 
~ againit the Vapours, Spleen, and Shortnefs of 
Breath 
—————— to difcufs Tumours 
-———-— for Corns 
————— to foften and loofen Corns 
_——-—-—- to cure Corns 
———— foran Ague 


= for the Back aid, - 


Plaifter for the Feet in a Fever 86 

. for an Ague 85 
to prevent the Rheum’s falling on the Byes 86 

y Plate boiled | 240 
Pleurify | 39; 58, 76 
— if you cannot be blooded ri 


Plimb Porridge 
im Cake 
a— Wine 
Plumbs, green preferved 
Black, to preferve 
; candied 
——— dried 
Pockets, to make them 
' Pole, to make one 
Rohgnia Saufages 
Pomatum, to make it 
Pope’s Poflet 
Pork Cutlets 
—— pickled 
Portugal Cakes. > 
Pofer, Sack with and without Eegs nos 5" 
-——- without Cream or Eggs 
King William's 
—— Snow 
Pot Neat’s Tongues 
— Salmon of a 
— Fels A a a 
— Beef 1) Manas 
-Potatoe Padding f 
—_——— Pottage very good 
Pye for Lent 
“Potted Curlews 
‘——— Swan 
(is. Hare 
—— Lobiters 
y+ Goofe and Turkey 
—— Neat’s Tongues 
——— Mufhrooms : 
Abe of Mufhrooms | _ © 199, 222 
go Gafcoign’s . 85. 
a for Convulfion Fits 
to reftore Sight when alot loft 


ee - 
* — 


sly to help Desvery thy 
———— to deftroy Worms in Children 
Prawns buttered 


eet green Plumbs . . er eae eae 

Oranges whole 224, 232 
———— green Apricots _ : 22 ae 
| Goofeberries, ibid. and 236, 237 

- Apricots in Jelly 220 
——— whole Quinces white | re 

Golden Pippins 228 

Damfons whole - : i" 

Rafpberries _ pe ales 229 
— Currants est 230. 
—— Fruit green ib. 
——— Barberries : 231 
——— Mulberries whole 233 
—_—— Rafpberries in Jelly Pesci YH ME 

Cherries - ib. 2 
- green Cucumbers ia tia 3 oh ae 
———— Drink, as Beer, Ale, ‘&c. 282, 293, 2847) 0am 
Proce/s in a Confumption ae ae 
Pudding, an Almond one . “153 cl 

——-— a New College one re 154. f 

—————. an Orange one hd . = Yber K 
——— a Cérrot one Dae o 
——— a Rye-Bread one 4, 15 Be ae 
——— a French Barley one = 1h. ae 
——— a Cabbage one . > Tp 
———. a Pith one , ib. | 
————. a Spread Eagle one = Togas 
+———. a Plain one : Se 2 
———— for little Difhes ib. 
———— a Rice one | ib. 
——— an Oat-Meal one : et 
——— a fine Bread one : e oo gas 
i—— a Curd one ¥ ibe. 
—— a fine Bread Ghd Butter one 2 Fat Days ‘Taek. ae 
te: Sa a good boiled one ifm 
—-——— a Marrow one Relea spake ito th ane 
j+_-—. a Lemon one : An ia Sh 
—— White Hog’s | hh ba 
omearmmmel a Calf’s Foot ae , sshelat! ir ‘ oer. * 159 at eek” 
——— an Almond Hog? $ ONE RAY Hs iy oan See as 


VBhi bina 2 sos Aa a aA id 4 A 
TE LEP L oe, eo et Moe et eR At 


BT ING er ae 
Pudding Black Hog’s . : 
~——— a Cow Heel one 

atty 
———— little Hafty ones 

Hog’s with Currants 

a Sweet-meat one 
—- a Quaking one 
——— a Liquor for colouring them 
a Chefnut one 
a Brown Bread one 
—— a Potatoe one 
——— a Sack one baked 
a good baked one 
——— a Cuftard one 
a Marjoram one 
— a Ratafia on 

Puff Patte 
—— Pafte for Tarts 
Pugs, Almond 
, Carrot or Parfnip ones 
Lemon 
Pullets forced and boned 
Punch, a fine Milk one 
Purge for Children, €&'c. 
a fine one 
Purging Ale, Dr. Butler’s 
——-— Drink in the Spring 
— Drink. for young Children 
Purflain pickled __ : 
Pye, a Potatoe one for Lent 
_-—— a Lear for a Savoury one 
Caudle for a Sweet one 
-—— 2 Hog-meat one 

— a Lumber one 
—- an Oyiter one 
--—— a minced one eae A al 
——aSalmon one. ed 
~——— a Turbot one 
——-—— a Pidgeon one 
-—— a Chicken’one 
an Olio one 
a Bataliajor Bride one. 


oe 


oe 


Pere te 


aNeat’s Tongueone.  __ Ab 
-———a Partridge one 2 


186, 


IN DE X. 
Pye, a Lamb one 
a Savoury Lamb one 

an Egg one 

‘a Veal one 

an Umble one 

a Cabbage Lettuce one 

a Venifon one 

—- an Artichoke one 

——. a Mutton one 

i—4— a Fifh one. 

— a Sparrow one 

—~+—_ a Skirret one 

a Goofe one 

a Turkey one 


Q 


avi Pudding | 

Quince atte. the white Sort 

——— Wine 

——— Cream 

———— white Marmalade of them 

red Marmalade 

Quinces, Syrup of 

whole ones, to preferve them white 
——— to keep them in pickle 


Quincey 


R. 
Rabie boiled, a Sauce for 


‘y———— fricafied 
Radifb Pods pickled 
— mumbled 


a of Oyfters 


- Rafpberries preferved 
aya Cc 


of fweet Breads 
of Endive “ 
of a Breaft of Veal 


—-— of Pigs Ears 


for made Difhes 


- Raifin Wine 


‘white Wine 


114: 
137 
213 
114 

ib. 


138 


113 


160, 153 


Abe 
IST 
265, 271 
205 


229 


Rafpberries 
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_Rajpberries preferved in Jelly 
‘ — Wine of 
Rafpberr ry Fool 

Ratafia 


Pudding 
Cream 
Recover Venifon when it ftinks 
Wine when decayed 
Red Cleve Water 
— Wine 
— Quince Marmalade 
-— Cabbage ftewed 
Reduefi, to-take off 
+ of the Eyes, 
Reft, to caufe it without Opiates 
 Rheumatifn 
“Ribs of Beef pickled 
Ribbon Jelly 
Rice Puddingy 
—— Cuftards 
—— Cream 
—— Whitepot 
—— Pancakes 
Rickets 
- Roa ft Lobiters 
«<< Salmon whole 
+— Pike, with a Pudding in his Belly. 
a Haunch of Venifon 
a Cod’s Head 
Mutton hafhed 
aie a Pi 
+++ Muttonand fewed Oy fers 
Roaffed Ortelans — . 
Mutton hafh’d 
Eels 


| Rofa Solis z porte | 


Rofe Water 

Rofes, Sugar of } ae 
Royal Ufquebaugh . 

Rump of Beef baked 

a+ of Beef ftewed 

Ryupture in Children * 


267, 270. 


wl #44 

wt aE 
Wi $s 
— Ruptures 
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Ruptures in the Belly _ | 36 
Rye Bread Pudding E55 
) S. 
5-48 Pudding | \ eS 
— Cream 121 
— Poflet 105 
—— Poffet without Eggs _ I12 
Poffet without Cream or Eggs | E14. 
: Englifh 268 
Saffron, Spirit of - “on 246 
Syrup of gt 
Sage Wine 274 
Sagoe . 120 
—— to make it. ib. 
Sallad, to pickle Flowers for it 211 
Salmon roafted whole 129 
> Pye . 171 
——— potted | y 108 
——-— collared . | 129 
pickled to.keep all the Year 215 
Salop, to make it. | 4 > 109 
Sa/t Bacon 103, 182 
_— Hams or Tongues 103 
Salve for Childblains 81 
—— for the King’s Evil | = Ib. 
_=—— Black and White . 82 
_—— Green - 83 
——- Yellow ; : ib. 
for fore Lips Sesh 2OpaRie 
—~— the Flower of all 81 
~ Samphire pickled Dee 21% 
Sarragoja Wine | 268° 
Sauce for Fifh 106, 127, 128 
a general one for all forts of Fifth 108 . 
for Woodcocks or other wild Fowl  ib..and 107 
for boiled Rabbits . aes 3 
to keep Mufhrooms for it: 236 
for Fifh.in Lent me N 128 
Savoury Lamb Pye 7 173 


Gc) 3 Savoury’ 


; Li NY Deed, 
Savoury Pyes, a Lear for them 

: Balls 

——— Dith of Veal 

Saufages, Polognia 

to make good ones _ 


Scald 

~—— Head 

——— Fruit for prefent Ufe 
Scaldings or Burns © 

Scarlet Beef 

~ Scorbutick Aches or Pains 
Cholicks 
Scordium Water, Compound 
Scotch Collops 

—— Collops, Brown 
Scrophulous Humours in Storr s Eyes 
Ulcers 


Scarvy 
i a Drink for it 


a Water againft aad 1or 


in the Gums, a Water againft 
Seafons, which are the beft for Brewing 
Seed Cake, a rich one called the Nun’s 
—— Cake, a good one 

—— Cake, an ordinary one : 
Sellery for Chickens. eH 
September, a Bill of Fare for DR 
Sharp Humours to correct 
“—— to recover Wine that is turned fo. 
Sharpne/s of Urine 
Sheep’s Tongues dried | 
Shingles ; 
— Shreusberry Cakes 

Shortnefs of Breath 

Shrimps buttered 

* Shrub 

Side, Pain of 
‘.——— Difh, a fine one 
Sight, an Ele€uaty to ftrengthen 
a Powder to reftore it when almoft loft 
————- a diftilled Water to ftrengthen 


Shiny 


TANI DI BA Xi 
Skin, to take off the Heat and Roughnefs: 
Skirret Pye - MUO HARD G3 3 
Skuets;. to make them 
Steep, want of, from Heat in the Head» 
Sxp-Coat Cheefe 
Small Cinnamon. Water 
=— Pox 
Smelts marinated 
+-=-— to keep in Jelly 
Snail Water 
Szow Poffet i 
Szaff for the Head 
_ Soles marinated 
Soop, Crawfith 
——— Lobiter 
= Melot 
= Peas 
a—-— for Faft-Days 
“——. a.very good one 
-—_— of Green Peas 
——— Afparagus e 
——— white, with poached Regs 
—— Gravey 
Sore Breatt, before ’tis broken 
 -—— Breaft, when ’tis broken 
--— Nipples | 
—— Mouth 
—— Throat 
Sores 
Sorrel with Eggs 
with Flounders 
-—— Soop with Eggs 
Souce Mackril 
Sparraw Pye 
Sparrows or Squab Pidgeons pickled 


Spinnage with Eggs. bin 


or Chervil Tarts 
Spirit of Alkermes 

of Carraways 

 —— of Saffron 

of Wine camphorated 


_ Spitting of Blood fs a 


wig dk 


| Spleen 
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Spleen or Vapours j tho sulk} 0} wr 
Spots of the Small-Pox to take out eT sie ig 
Spotted Fever } fat Of 2g 
Small-Pox - BS 24 
Spread Eagle Pudding . 156 
| Sprats pickled 210 
Steeple Cream 120 
Stephens, Dr. his Water ug rag 
Stew a Hare 235 | 
—— Apples argh 
a Turkey yl ange 
a Neck of Veal 151 
—— Pidgeons E40, 145 
Cod . 104 
a Rump of Beef i 143 
Stewed Mufhrooms 116 
——_—- Cucumbers anol Fez, 
= Red Cabbage | yok 96 
Cato... : tog “han6 +127 
Beef tu age)4 
Oyfters in French Rolls 14 
: Oyfters for roaft Mutton = 147 
Stinks, to recover Venifon when it does ip agg 
Stitch in the Side 3, 28 
Stomach to ftrengthen deny” Sho an 
——— Heart Burning in the in 42 
-— fore _. ees | 
Pain of Ts ose 
Windy \ 320 
to ftrengthen and take off griping Pains 60 
Stomachical TinQure 40° 
Stone, 12, 32, 39, 60, 61, 67, 70 
a Water againft | 243,' 2513 
Stopping of Blood, a Styptick Water for 42; 43 
Stoughton’s Elixir. ao | , 250 
Strain, an old one II 
—_ a frefh one 16 
—— a ftrengthening Plaifter after it 36 
or Bruife 60 
— or Ach ; ake 2 
Stranguary NY | 27 


Strawberry Fool ’ th. 165 
sty Strawherrits, 
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Strawberries, Wine of 267 
— to keep for Ufe 104 
Strong Broth : ib. 
-—— Cinnamon Water | 256 
—— Beer, how to brew it 284 
Sturgeon, to drefs a frefh Dith of it “sot 129 
Styptick Water: ift-op (age 
——=- for ftopping Blood 45, 46 
Sugar of Rofes 9 99 
——— Plates, to make them 231 
——— to make it clear 234 
Swllibubs whipt | bys vere? 
——— Lemon ~ 4+ wha : 
Surfeit Water . 246 
Swan potted 134 
Szveet forced-meat Balls bg 
=> Meat Pudding 161 
---— Bag for Linnen | 227 
-—— Breads, a Ragoo of eo a 138 
— Bread Patties to fry 174. 
Saeeten and clean Brewing Casks 283 
Swelling.in the Face ) 33. 
Syrup of Cherries | Ql 
—— of any Flowers . ib, 
—— of Marfhmallows ib; 
-—— of Saffron ; ib. : 
-—— of Barberries ib, 
—— of Vidlets ~ bolheoty}: cage. * 
~——, to candy. Fruit res 48 
—-— of Quinces mie 1 Yo heake 
~--— of Orange Peel sin osfeen od _-esae ie 
—— of Currants bing yoksGy 
sr of Elder’ oh yO 257 
ap the ae a 
econ SHES 
SF Abley, ‘Direétions ~ for: placing. the. Difhes - on. it 
ey ) 206, 207 
Tanfy a very good one 168 
—-— an Apple one 169 
—— a Goofeberry one | 170 
Tarts, Cruft for them ~ | 186. 
; 5 Tarts, 


7 + 
met en eee [02k os (Sakae 


— 
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_ Tarts, Chervil or Spinnage ones - 


—— Icing for them 

—— Lemon 

—— Puff-Pafte for them 

Tea Caudle 

Teal with Horfe-Radifh 

Teeth to make white 

to faften 

ee Necklaces for Children’s. 

Tench boiled 

_ Tertian Ague, an Amulet for 
‘ Tetters and the Itch ‘ 

Terms to provoke 

VYhin Dutch Biskets 

Thorn, to draw out 

Throat fore 

Tumours in the 


Thrufh in Children’s Mouths 16, 68 
Tickling Cough 32 
Toafts fried 162 
Jolu, Balfam of 83 
«Tongues, to pickle them 217, 213 | 
— to dry them 103 
—— to falt them fog ‘Ib: 
Tooth-Ach rs; 33,61, 67 © 
Jourt, an Almond one 183 
Treacle Water 253 
Tripe fricafied Fes, 1%. “Tay a 
Tumours 2 ga, 62,° 71, 80 | 
Jurbot Pye — d wor 
Tureiner, to make one 184. 
Turkey a-la-Daube 147 — 
—— with Oyfters 39a 
—— ftewed 4 3h 134" 
potted L 180 © 
—— Pye. bg ae 
Turnip Poultice to ripen and difeufs hard Swellings +19 — 
MOS POS, q ad } 
: 


V. apour $ 3 


~ 
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, V. 
Va or Spleen 13, 80 
Veal, a Leg of, forced. 152 
. Cutlets larded 149 
—— a favoury Dihh of, 14.2 
7-~—- Pye 174 
a Florendine of, 106, 125 
—— a Breaft of, collared 149 
—— aBreaft of, ragoo’d 150,153 
to flew a Neck of, I5t 
Fenereal Difeafe 29 
‘Venifon, artificial 132 
— collared 174 
Patty ibid.: 
a Haunch roafted 133 
to recover when it ftinks ibid. 
Pye 176 
Vertigo, againtt the 69 
Veffels for Brewing 277 
_ Vinegar for Muthrooms 243 
. Goofberry 253 
Violets, Syrup of g2 
Vipers, Remedies againft the Biting of them, 65,73 
Verjuice diftilled for Pickle 243 
Ulcers, Scrophulous 64, 745 932 95 
in the Breaft and elfewhere ae eS 
in the Legs and elfewhere 35 
——— a Water for 37, 64 
Umble Pye 175 
Voiding of Blood, againtt it, 65 
Vomit, a good one 8 
Vomiting 6,27, 64 
Urine, Incontinency of 49 
~—— to provoke when ftopped . 22 
~—_— for Sharpnefs of 32,64 $ 
—— a Powder for fuch as cannot hold it S64. 
—— Suppreffion of | ibid. 
Ufquebaugh, Royal 25 
U/quebaugh — Ibid. 
aus 9 
; Walluut 
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Ww. 

W Allnut Water 

Wallnuts to pickle 
to keep good all the Year 
et an Ointment for 
Wafe, an Italian one for the Neck 
to cure the Itch 
Wapping, a Way to do it, and fave, Soap 
Water to be ufed in Brewing 
to clear the Eye-fight 
for the Gripes 
againft Confumptions 
—— bloody 
———- to cure red or pimpled Faces 
Way to drefs Dace 
to make Dutch Beef 
—— to make Muftard 
We eens Hams 
-— Bacon 
| to make Hams of Pork like 
Pi one Cakes 
Whipt Sullabubs 
—— Cream 


— 


| White ‘Quince Palte 


—— Salve 
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—-— Soop with poached Eggs 
—.—. Wine Cream 

——— Collops 

—— Quince Marmalade 
—— Hogs Puddings 

———. Jelly of Quinces 

~—— Rice Pot. 

Cake 

—~— Clove Water 

Whiten Cloaths 


_ Whites, or any Flux 


Whitloe 
Whole Salmon roafted 


_—-— Pidgeons broiled fo 


a—--— Quinces preferved white 


~ 


» ey cease 
209, 219, 222 
. 239 

: 81 

Sane: 

_ ibid. 

29749 

"i gee 

ovat, 

19, 244 

‘ 66 

16 

3 2% 

143. 


153 
180 
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Whooping Cough pan ray 
Wigs, very good ones CEOS 
Windy Stomach 2 et SRY 
Wine, Spirit of, camphorated. _ mtr ern chee ey 
—— Palermo 265 
of Grapes 266 » 
—— Lemon 267, 271 
—— of Strawberries or Rafpberries ie 267 
a——— Elder ‘ POCA 
—— Elder at Chrifimas , ' amar 6 * 
—— Saragofla Get SBOGCINA & AOE SVIBEs orem 6S 
—— Orange 268, 274 
——- Currant 268, 270 
—— Mountain — 267 
—— Goofeberry 269 © 
w———- of Elder Flowers 268 
—— Rafpberry 270 
—— Apricock — | 266 
——. Birch 275 
—— Pearl Goofeberry.... . ) 270 
—— Raifin, white and Red 265, 275 
wm Frontiniac ee 271 
Damafcen 272 
—-— Plum 273 
Cowllip | | by “272 
Barley : a ees MD 
—— Cherry : 273 
—— Black Cherry wy ib. 
———=— Sage 5 ese 274. 
—— Quince ~~ | ib. 
_—— Clary Bite Cy. aie 
-——. to clear it 276 
_—— to recover when turned fharp . ib. 
; to fine it the Lishon way ib. 
Womb to cleanfe after Child-bearing 69, 71» 
Women in Labour to bring away the Child 13d 
| Wonderful Water ‘ ~, 248 
_ Woodeock Sauce’ 106, 107 
: Working Liquors in Brewing et 280 
Worm-Powder for Children cis ier 
Worms © $128. 
| Wormevood Water, the leffer Compofition of ae its ae 


Water, the, greater Compofition of ibid. 
Dds . Wormwood 
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Wormwood Cakes 
Wound-Drink, an excellent one 
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BEST GUIDE. ~ 


gn. gling. See ‘Fibing. ae ‘eg ire 

Weil Kalendar for, 264... Work to be done in 
< the Fruit Garden, zd. and 265. Fruits yet in their 
Prime, 2b. Work to be done in the Flower Garden, 
Green-Houfe, &'c. 365,, 366, 367. Plants now in 
Bloom, 74. Work to be done in’ the Kitchen- 
Garden, 368, 369. Product of bod Kitchen-Gar-" 


"e 


° 
‘ ’ , poh , 
RLS = : a ea fe 
.  ar.* 7 » et oe BT ee as be q iy 


den, Ws 8 ibid. 
Arms, ae to keep them Aah Rutt,» Bans 424 
Cas d 2 a | Augn ec 


re NPD Re 


Auguft, Kalendar for, 388. How to order the Fruit 
Garden, 76. Fruits yet-in Prime, 26.°389:--How 
to order the Flower-Garden, ib. 390, 391. Plants’ 
_ now in Bloom, 76. 392. How to order the he 
| Garden, 2b. 5393. Produéts of the Kitchen-Gar- 

See : | ait 


7 ee oe 


| en, 


sie 2» 


a 


B2%er Hunting, 297. Dogs proper for hunting” 
; .bim, i. two forts of Badgers, with a Deferip- 
tion of them, #5. particular account of making their 
Burrows, 76. 298. different Names\of Badgers, 7b. 
how to hunt him, 7d. how to dig him out of his 
Burrow, . | 299) 
Barbel. | See Fifbing. ; 
Black-Ball,-how to make them for cleaning Boots, 324," 
Bleek. See Fifoing. 
_Blood-Hounds, a Defcription sof ithem, + 288 | 
Bream. See Fifbing. 4 
Ruck-Hunting, 292. great Skill required in hunting ~ 
him, 2d.. proper Places for hunting him, ‘and man-— 
ner, 293. Ceremony at his Death, * ibid. 
Ryull-Head, See Fifhing. i ee : 


Cc. 


C42. See Fifping. 3 ; 

~ Cafting Net, how to throw it. See Fihing. 
Chub. See Fifhing. ; 
Coney Hunting. See Rabbit Hunting. ore. 
Courfing, Directions to be obferv’d therein, . 308 © 
Ae the Laws relating thereto ) 3)3 Tz: 3 Tae 


mob + 

t F 

. ‘5 . c) ~*~ 
D. 
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9 ie See Fifhing. ad ofo i8 
December; Kalendar for, 409. © Work neceflary 

to be done in the Fruit-Garden, i. and 410. Fruits — 

‘ i . 3 yet 


1. NS DT BY x) 

March, Kalendar for, 360. how to order the Fruit- 
Garden, ibd. Fruits yet'in Prime, 361. how to or- 
der the Flower- Garden, Green-Houfe, 361, 362,363. 
, Plants now in Bloom, iid. 363... Work to be done 

In the Kitchen- Garden; ibid. 364. Products of the 

, . Kitchen-Garden, 394 
itty Kalendar for, 369. Work to be done in the 
Fruit-Garden, zbid. 370. Fruits yet in their Prime, 
zbid. Work to be donein the F lower-Garden, Green- 
Houle, Ge. 371, 372, 373. Plants now in Bloom, 
ibid. 374. Work to be done in the Kitchen-Garden, 
374, 375, 376. Produéts of the Kitchen Garden, ih. 

Miller's Thumb. See Filbing. : 

Minnow, See Fifoing. 

Mullets. See Fifhing. 


UN. 


rOvenber, Kalendar for, 405. ° Work neceflary to 
be done in the Frait-Garden, sbid, 406... Fruits 

. yet in their Prime, ibid. Work neceflary to be done 
in the Flower-Garden, Green-Houfe, ibid. 407, 408. 
Plants now in Bloom, 7éid. Work neceflary to be 
done in the Kitchen- Garden, 409.  Produéts of the 
ute ea ibid, 


10, 


trie. ‘Kalendar for, 399. . what leas to. be 
done in the Fruit- Garden, abid, 400;. Fruits yet 
in their Prime, ‘Aid. Work neceflary to be dene 


in the Flower-Garden, Green-Houfe, 5c. 401, 402, ~ 


403. Plants now in Bloom, did, 404. Work ne- 
, gellary_to be done in. the Kitchen- Garden, ibid. 405. 

_ Produtts of the Kitchen-Garden, abi. 
Orter Hunting, | 305.. a Defcription of him, ib. where 
to find him, ié¢¢. an Account of his Food and Lodg- 


as “ing, . ibid. Dogs proper to hunt him;-306. Method 


4 Rie I in ‘hunting him, if the Nature ‘of an Otter, ib. 
: ee addocks: 2 


eo 
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: : : ne aN 
oe, a Spa ei & Bebe | ao. wo ie ae eal aes 


_ ferved in fhooting Flying, 322, '323,°324 4 


b 


BY 12: P, 5 
P4ddock; Defcription of a 309 
_ | Pope, or Ruff. See Fifhing.' wee 
Perch. See Fifbing. |. 
Pike. See-Fibings - a 
Pointer, how to harden his Feet, uta25 9 
Polecat, hunting of, * a a, 307 8 
Powder, how to chufe it, Ene “920, 321 
‘ 
R. 


4 jdivm Fry. See Fifhing. | 


r ‘ 
\ - 
See A wee, , ~ ee 
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Abbit or Coney Hunting, 303. an Account of their 
breeding, #4. the Dogs proper for hunting them, 
304. a Defcription of the Dogs, iid. how to catch | 
them with a Ferret and Purfe-net, ib. ag 
Roach. See Frbing. | 
Rud. See Fifeing. ‘ ; si 
Ruf, to keep Arms from, 324 


, ne pegavity 7 2 

ef : ~ y , 

A 

at Si ; a 4 C o% ii +s i 


—— Peel. See Fifbing. aie ae 
September, Kalendar for, 393. Direétions to be obferved 


in the Fruit-Garden, idéd.\394. Fruits yet in their — 


' Prime, ibid. Dire€tions to be obferved in the Flower- - 
Garden, 394, 395s, 395 397-., Plants now in Bloom, ~ 

* 397, 398. Direétions to be obferved in the Kitchen- 
~ Garden, ib. 399. Produtts of the Kitchen-Garden, 
Bh agers eg ed Tikesie ibid. 
Setter, how to harden his Feet rn : hile 
Setting, Dire&tions to be obferved therein, 314. Rules 
to be obferved in chufing a Dog, ibid. how to train — 


him up, _ ibid. and 315, 316, 317, 318, 319 — 
Shot, how to chu it, 21.’ Directions for'making it, © 
ey 44 I0.4 2h ) TPOIIA i “wes  ~fibih Die 2bid. : 


Shooting, Direaions to be obferved therein,” 319. how — 
to equip'a Sport{man, #bid. 320. Methods to be ob- 


Smelts. 
5 oes aa al ; bh ak 
*% wut ~ aa " 


IN 3D i 

Smelts. See Fiping. - 

Squirrel Hunting, 307. an Account of him, his Food, 
and Neft, 308. the Method of hunting him, 7. the 
beft Seafon for hunting him, id. 

Stag or Hart Hunting. See Hart or Stag Hunting. 

Sticklebacks. See Fifbing. 


T. 


T Ench. See Fring. 

Terriers, a peculiar Species of Dogs by themfelves, 
296. how bred, and their Ufe, ibid. Seafon for 
entring them, with Dire&tions for training them up, 

ibid. 297 


Trout. See Fifbing. ae 


Ue. See Fifoing. 


~-_ 
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Bo geese bah a el # rie 
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Farmer's beft Guide. 
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5 
i: : A. 
; pak V 
PPETITE loft in Cow or Ox 47 
Arable Lands, and the Seeds ufually own on them, 
‘SS : , ca 
— as Grain 
a Barley 423 
A. Oats ibid« ~ 
a —. Peafe ibid. - 
__. Tares or Vetthes ibid. 
a Lentils or Tills ° PR ale ibid. 
: ) Ee % —— Lupins 
a Re perers 


LN, DB. Xoo os mms 
ae se: ‘de iy 


/ ally a a aes a si ita foo, Seah at 
2 Buck Wheat tr dilate tie ae 
Sp et ad Fe ne 7 Og Vie ee 
Bi, ae Wade. i = 2 Oa) EES Pat aaa 
ne Fes Paes 
__ Rape or Cole Seed Re ot at, eek 

By. =e - ~ id ‘ 
. G § Fal é 
B4 y, C K ftrained bs 472. 
Ball for fwell’d or crack’d Heels i in Horfes 437 
__. for the worft of Colds in Horfes 459 
Barley. See Arable Lands, amd) 430° 
Bath for the Swine Pox ~ ~ rt 508 


Beans. See Arable Lands. 
Beafts as have broken Bones, or mifplaced ones 484 


Belsin Sheep Si bi T ATR @ 494 
Bees, and how to order them 513 
Bite of a mad Dog, Slow-worm, or Viper 483 
—_— orStroke ina Horfe’sEye 457 
“Black Water mCows » ne neta, 86 
Bladders iva Horfe’s Mouth 1 & Awe) * Be4Go 
Blain ina Cow - 486 
Bleed by Meafure | 442 

- Blood Spavin : 7 - 452 
_—— in Sheep 495 
Bloody Flux viol) ad ‘Set APT 2 Sago 
od ” Rifts in. the Palate: yo ) PAR. a 4 a $ ibid, 
_.. Scower, a Drink for it ? 479° 
Bone. broken or mifplaced . ieee hee endenbbd. 
_ Botches or Impofthumes yee Le 
~ Brining of Wheat, Barley, Oats, CP erg it PROSE CT 
Broken wined Horfes “4375. 440_ 
Broom Salve for the Scab or Ray i in sheep ie. 908 
Bruifes in Cattle jas? 1G eee 
Buck Wheat. See Arable Lands. . [Pic aa 
Burnt Clay. See Meadow Ground... REP VER 


PND Ex « 
me ge me rT s ia 
 . we ek “4 i. 


~ 


@ CH 

C ALF-haulm {welled 486 
ot, Calves <b nie ae 468 
.——— to feed them while they fucks 487 
Canker. > ) . Abele s . pa 


Gattle, ‘DireGions how to keep them © » 479. 
— how to difpofe of them at Palit 
Legierercdieens fOr DIE SHENG Lay y3s ibid. 
»Gaution to prevent your taking a Clap in the Back- 


cal 


©. Sinews for a Shoulder-Slip 441 
Choler in Hogs ' a, 502 
Cholick or Belly bound | ) 463 
Chords ina Horfe ts 460 
-Glap in the Back-Sinews ve  Aat 
-Glay the Method of burning it" iy ALT. 
bide See Soils. ana dh 
Glover. See Grafs Seeds. . 
Glae bound , 478 
Gods {wollen in a Bull : Dajth ste 4.85". 
Cofin- Foint, a Strain in the axa) 455 
Cold, a Cordial Ball for 40, 440, 
Cole Seed. See Rape aoe Bt 
Colt, how to order him after Weaning — 462 
 Colt-Evil, or thedding the Seed | 460 
*-Golts, to breed and train them up § ©). \ 433» 434 
- €ordial Balls for a Horfe.=* ~ 6.» 45%) 452459 
Coftve: ‘ 45° 
Cough in a Cow or Bullocks 0 eB 
a dry husky one in. a Horfe.., fa 453 
in Sheep. grout 01 493 
—2Caw-Dung. See Dungs. hiseecn fh 
~ Cows Mt Rae a weil tei ove dhO7. 
- Curb in a Horfe ; } 458 
‘ Curs. See eink H a 
Cutting or gelding of Lambs - es 
Cramps or Convulfions int ots ea Rae 464 * 
| Ee 25). +e 3) p@DARTERS 


ye 


INDE X, 


D. 
ARTERS in Sheep 
Diapente, to make it 


496 


4 
Dirt of Towns. See Soils taken from the Sea Shore, 


Frat on the Road 


a Farcin, or Farcy 
‘Farming, a Kalender for it 


Difeafes in Horfes Ears - 463 
ema Of Poultry: See Foul ei 
Drench for a Horfe that is Faint and Feeble 465 
Drink, a general one for r Cattle that are ill > 471 
Drovy 454 
Dangs, &c. 428 
Sheep’s ibid. 
—— Horfe’s ibid. 
Cow’s ibid. 
—— Swine’s ibid. 
Fowl’s 429 
—— Wood Afhes ibid. 
Soap Afhes ibid. 
—_— Rags. ibid, 
—— Malt Duft ibid. 
Hair, Horn-fhavings, &«. $30 
2 Soot ibid. 
a ibid, 
NCLOSURES. — 4P5 
| Eye-lids. {welled in a Horfe 457 
Eyes ™442 
——. a Water for fuch as are inflamed oF 450 
for Rheum or Defluxion in them . 452, 457 
—— a Bite or Stroke in them | Hy 
an Ointment for them 466 | 
—— fore in Sheep 494 


eds nad 
450, 4§1, 466 
FoR 2I 


_ Feed 


IN D. E. pa 


- Feed Hogs for Lard 
—-— Calves when they Suck; 
Fever Peftilential 
Fever ina Cow or Bullock 
Flax. See Arable Land. 
Flux, Lask or Scower in Cattle - 
or Lask in Horfes 
Fow/s, Direétions for keeping them. ~ 
—__._—. for feeding them 
._— their Difeafes and Cure 
-—— Dung. See Dungs. | 
Fuller's Earth. See Soi/s. 


G. 


Ba (aa ae of ‘it 
in Swine, 


Gangrene 

Gargut 

—_— or Blood in Swine 

Gargy/e 

2 ame of Lambs, a fure Way 
—— of Pigs, and Spaying Sows 
of Hogs _ 


Glanders if 
Gleen, for a Cow that cannot; 
Grain 
Graf: Seeds ; as 
| Clover 
——— Sain-Foin mo 
—— Trefoil or Nonfuch 
; ——— La Lucerne 
Greafe, Balls to cure it 
Surfeit, Lofs of Appetite, &c, 
- Green Wounds in Cattle, an Ointment for 
Gripes in a Horfe 


Ee3 


4335 454, 


459 4 


IN DE X. 


H. 


Hit AIR, Horn-fhavings, &%c. See Dungs. 
Haw, and other Difeafes of the Eyes: 


Heat in a Horfe’s Mouth 

- Heels cracked 

{welled, an Ointment for them: 
| Hemp. See Arable Lands. e 
Hide-bound. 

Hogs, to caufe them to thrive,. - 

_.._ to feed them for Lard. 
Horfe-Dung. See Dungs. 


- _ Ointment 


Horfes, how to buy them. 
Husbandman’s Kalendar. 

Husk in Bullocks - 
‘Hyde-Bound, See Hide-Bound.. 


I. 
qT Mpofthumes in Cattle 


a————e. in the Ear 


Inflammation in the Lungs of 3 Bullock. 


dich in Sheep 


K.. 


‘Alendar of Farming. 

Kernels in Swine, and their Cure. 
Kibe in a Bullock 
Kidneys, for a Pain in,them 


Tie ese 


A Lucerne.. See.Grafs Seeds.. 

—4 Lamenefs in Cow or Bullock: 
Lambs, cutting or gelding them. 
Lard, to feed Hogs for it 
Lax or Flux in Horfes. — 

Legs broke 


by 4 
4345 4352 439 


e~_ 


483 — 
497 — 


5038. 
453. 


455.- 
Lentills: 


Pow DOES, | 
- Lentittss, See Arable Lands. 
_ Lime. See Sails. 


‘Liming of Wheat, Barley, Oats, &c.. 450 
Zoofe Teeth in Sheep, to faften them: sie meaty 6 = 5’ 
Lower or loofe the Cud 478: 
Lungs difordered, the Remedy. 476 
—_— inflamed © 480 
diftempered in Swine, and: its Cute ' 504. 
Lupins. See Arable Lands.. 
haf to Res in. Mares. et | 4.63: 
Me: Staggers 9 gg 
| — Dog, it the Bite of 483° 
Swine bit by one: soe." 
WMallenders . “os Serge 
Malt-Duft. See Dungs. i 
Mange in Horfes 3 450 
Manures. See Soils and Dungs.. 
Mares, to order them after Foaling. 462 


Marfe. See Soils. 
Meadow.Grounds to improve | 
——————- by Overflowings. 416 


Burnt Clay het Ck 
| 7 - Denfhiring, ibid. 

_ Meafled Swine |  §03 
Meaffes in Sheep — (5 ame? 
Meat, Loathing: of it in Swine. ane ge 5a1 

; Megrims i ina Horfe, a Drench.for it _ 459 
Mice, to deftroy them ; _ 432 

- Milk, to breed it in Cows 485 
Moles, different ways to deftroy them: 51 
—— to take them after the Plough. ibid. 


to make Trenches to take and deftroy them __ ibid. 
—-— to take them as they ran fhallow in the Ground ibid. 


mee— to take them in Pots eR "ay 20 
~—— to find out their. Nefts i ibid. 
 #—- to fet Traps for them “A v . ibid. 
~~ to drive them from Place to Place ~ ibid. 


—ge- ta bring up Curs to deftroy them Nat ee 
Sacre ae subhas Mortification: — 


Mortific aiion : sy sy 452 

Murrain or Plague among ts 1 police re 471 

ome in Sheep. . ah Pr natn |e 
and Meafles i in Swine. To ue ae 507 . 


i aa See Grajs Seeds. 


O. 
» ATS 


‘: . 481 
Overflowing. “See Meadow Ground. . 

. Oxen oe “467 
PAining ‘buseion’ for it $243, 523, 66 
Palate fallen down $c 
‘Pafure Grounds . 9 eatrors | 2a 
Peafe. See Arable Lands. Be aeigh capes = 
‘Pepiilence ox Plague in Swine © apt A aig i 
Pidgeons | NPR Om ss ne 512 
Piffing Blood . “4595 “461 
for a Cow chat does 153 de oo a alae 485 
Poll Evil huge ae 
Poultry, Difeafes of. See RGF EEOC em 
Pox i in Sheep 2 %, OSES Mo Selene 
‘— in Swine.» ee» at ate 
Purge for a Horfe jut taken from biog uid ’ ‘ss 
ie} fora Cow or Bullock e ouse. tan 

| A cries ated 
esi OUEST te Salt ea ae 452, 456 
Quincey in Swine” mei tee ne _ 5090 

‘Rein, Tame ones. a te ae cee 
Rags. See Dungs.” suet re wee roe ae 
‘Rape. See Arable Lands, =~ ee 
age: to Neca them ae etak 248? 


N. | 
: Nv? CKS of Oxen galled or bruifed by. ihe Yoke 478 4 


430 
Ointment for a Bullock or Cow ae has a {Word 


IA Ne DG EVixXt): | 
‘yet an their Prime, 7d. Work to be done in: the 
. -Flower-Garden, Green-Houfe, Fc. 2b- 411, 412. 
_»Plants now in Bloom, #6: ‘Work to be done in:the 
_Kitchen-Garden, 7d. and413.\ Produ€ts.ofthe Kitchen 


Garden, _\ abid. 
Deer, Courfing of a, ina Paddock,*309: courfing him 
ina Foreftor Purlicu,~ | ! 310 


Dag, Setting»: See Setting. ' 

—, Mad; a Remedy. for the Bite of a mad Dog, 325. 
Ditto. i. how to, caré -when flaked; or ftop a> vio- 

_ lent - Effufion’ of « Blood, | 326..--how to ‘cure a. frefh 
“Wound; by “hows:to cures Convulfions, «sbids a 
Purge fora poifoned Dog, 327. to curea Megrim, 

ib, to cure Films growing, over his Eyes, iAid.) a 

. cure for the Bite of a Mad Dog, ibid. Ditto 2d. 

«okill\ Ticks,’ Lice, or Fleas,' 328. Ditto 7id. for the 

RE, under ore ph dengan ibid. for fore Ears, ead. 


r ki. } 


scars See Fifhing. 
Eel Peuts, See He ying. 


+ 


F. 


‘Ebruary, Kalendar for, 356. : Direftions to be ob- 
»ferved in the Fruit-Garden, zd. Fruits yet in their _ 
Prime, zéz¢d. Direétions to be obferved in the Flower- 
- Garden, Green-Houfe, Ge. ibid. and 357. Plants 
. now in Bloom, 358.  Direétions to be obferved in 
» the Kitchen-Garden, zbéd. .and 359. Produéts of the 
‘Kitchen- Garden. ibid. 
Fi pring, Cautions, Rules, and Dire@ions to be ‘obferved 
\ therein, 329, a Defcription of the Rod, 330. ahow 
to chufe good Hair, Hooks, €c: 331. how to make} 
Hair Lines for Angling, 76. how to colour your 
Hair, 332. particular “Months and Waters require - 
_ particular Colours, 74. the way to whip a Hook, 
__sibid.. and 333. how to ufe your Hair Lines, Br 
“how to make_an artificial Fly, zd¢d.. particular Flies. 
for the Month of March, ibid. ditto for Apribt Bede SG 
Dd 3 ; ditto 


, i ye x4 1 as 
0 De ee Pr a oe ee eee Se 


INDEX. 


“dittd for May, ib. ditto for Fune, ib. ditto for Fu, 


ib. ditto for uguft, ibid. Direétions for Fly Fithing, 
334, 335- how tomake Floats, 335, 336. the In- 


‘ tent of Floats, 336. how to preferve live Baits; ibid. 


how to throw the Cafling Net, 337. Direétions for 


» Angling, 238, 239... Methods and Baits for taking 
_ different forts of Fifh, 340, 341. how to take Salmon 


Fry, iid. how to takea Trout, 7b. and 342. how 


- ‘to take Pike, 2b. and 343. “how to:fix your Bait, 2. 


another way to take Jack or Pike, 7s. and 343. Carp, 


‘when in their Prime,.and how to take them, 345. 


how to take Perch,’ 346. how and where to take — 
Barbel, 26.. how and where to take Chub, zbid. how 


to take Bream, 347. when and where to take Grey- 
© Img and Umber, 74. when and where to take Floun- — 


ye 


ders, 76.. how to take Mullets, 348. \ how and when 
to take Smelts, 24. when and) where to take Roach, — 
#6. how to take Rud, i. when and where to take 
Dace, ib. how to take Gudgeons, 7b. and 340. 
how to take Bleek, #5. -how to catch Eels, 7. how 
to take Eel Pouts, 7+. how to take Pope or Ruff, 4. 
how to take Minnows, 76. and 350. how to take 
Bull-Head or Miller’s-Thumb, 74: how to take Loach, 


ih. how to take Sticklebacks, . tbid, 

tchet, Hunting of, 307 
Flounders. See Fifbing. . . 
Fox, Courfing of the, Z1r, 312 "| 

« Hunting; 294. a healthful and»beneficial Recré- 


Fo 


ation for Gentlemen, 26. a Defcription of the Hounds 
for hunting him, id. beft Seafon for hunting him, 
7b. the Nature of a Fox, ibid. Method now ob- - 
ferved in hunting him, 295. his Subtilties when clofe- 


‘ly purfued, 2b7@. Ceremony at his Earthing, 76. how 


to get him out, or enfnare him, 296: his Death, id. 
Terriers, a ufeful. et ese for Baying at him in his 
Holes, id. the Seaion for entring them. « 7b. - 


( 
. e 


Gardening, 


ep J 


St NS DERM xt 


bis G, 
} 
Ardening, a Kalendar for 35% 
- Greyhound, how to harden his Feet, * hav jag 
Greyling. See Fifbing. : wera 
Gudgeons. See Fifhing. Lah Batre 
H. 


TARE, courfing of the 311. Direttions'to be obferved 
in courfing him, ibid, 
Hare, hunting of, 299. Dogs proper for hunting him, 
ibid. W)ifferent Sorts of Hares; zb¢¢. what called, 
300. How to hunt him, zid. Seafon for hunting 
him, 301. Seafon and Situation of the. Ground | 
"where you hunt, did. Some Lands in which a Dog 
can never make any Scent, 302. . Caution againit 


Hunting in frofty Weather, ibid. how to reward the © 


~ Hounds at his Death, ibide ~ 

Hari or Stag-Hunting, 287. Diretions for the Huntf- ~ 
man how to purfue him, 288. Defcription of the 
Dogs neceflary for hunting him, 7dzd. the Seafon for 
hunting him, 7zéid. different Sorts of Harts, 289. 

_ Account of brown, red, and fallow Harts, z4id. how 
to find out his Layer. or: Harbour, zéid. how to | 
manage when you have, harbour’d him, 7bid. how 

’ to unharbour and chafe him, 291. Ceremony to be 
perform’d at his Death, bing 292 

Hounds, Blood, a Defcription of them 208 

Hunting the Badger. See Badger Hunting. — 

the Buck. See Buck Hunting. 

— the Fox. See Fox Hunting. 
——-— the Rabbit. See Rabbit Hunting. 
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B caaentt Kalendar for, 351.» Cautions to be’ obfer- 
ved in Gardening, | 2b. how to order the Fruit 
Garden, 352. Fruits_yet in their Prime, iid. Di- 
rections to be obferved in the Flower-Garden, Green- 
~Houfe, &¥c. 353. Plants now in Bloom, ibid. Rules 
for ordering the Kitchen-Garden, ibid. and 354. Pro- 
duét of the Kitchen-Garden, 355 
Jub, Kalendar for, 382. Work to be done in the Fruit 
Garden, 2. Fruits yet in their Prime, 383. .Work ~ 
to be done in the Flower-Garden, Green-Houfe, €¥c. 
383, 384, 386. Plants now in Bloom, ibid. 386. 
Work-to be done in the Kitchen-Garden, ibid. 387. 
Produét of the Kitchen-Garden, r ' “ibid. 
Tie Kalendar for, 376. Work to be done ‘in’ the 
Fruit-Garden, ibid. 377: ’ Fruits yet in’ their Prime, _ 
- ibid.” Work to be done in the Flower-Garden, Green- 
Houfe, €%c. ibid. 378; 379. Plants now in Bloom, — 
ibid. 380. "Work to be done in the Kitchen-Garden, ~ 
380, 381. Products of the rite $ bie 
er | WL and 382 


\ 


Se eS 


{ Sb t | fe K. 


; ie of Gaadak fos every Mott in the Year ; 
‘which fee under each Month. 


ee : Basis 
Aws obferved in Courfing gly 813 
Loach. ' See. Fiber" Ser Dae: 50) 
M. ‘i | 
AD Dogs, to cure the Bitings of chin 325; 527 
Mange in a Dog, how to cure it, ‘ 325 
Matin hunting of them. _ 307 


(-  a By Marsh, ad 


___ Sore Eyes in Sheep 


INDEX. 


Ray or Seab in Shee a 490). 4915 497 
Red Water in Cows : ' 486 
Water in Sheep , ih | 193 
Rheum to take from a Horfe’s Eye . | 457 
Ret in Oxen or Cows 485 
in Sheep . aes. ae 
Saha of the Reins ;: ? a £355 
Addle Bruife | ta % god 


Saffron. See Arable sos tote 
Sain-Foin. See Grafs Seeds. nf ott 
Salt. . See Dungs. ay 
Sand. See Sails. vig 


Scabs.or Ray in Sheep — 490, 491, 497 
Scabbinefi j in Lambs. 496 
Scab in Oxen or Cows sj i erie 479 
Scouring "29% rt coved wah 
Seeds, the Preparation of them , : Moo denims ek gab 
Sheep and Lambs. y 487. 
—— to know if they are Sound. 549° 
—~——~ when they have fwallowed any y thing venomous, a a 
Remedy for it tee b's Shy need vl 

er Dung. See Dungs. ay i ttt OF een siadilligs 

Shoulder-Slip eRe 39 
Shrew-bitten, a Drink for it roa “rnd alanihet 
_Sinew Strain tod » nb al 480 
Sét or Loofenefs . 49% 
Slow-worm, Bite of the Be . 483 


Soap-Afbes. See Dungs. 
Soils and Manures as improving of Land, 


— as Lime 42! 
Marle Ltd _ -abid. 
—— Fuller's Earth Wat a ibid. 
—-— Clay : iy tM ibid. 
meee BANG . ibid. 
—— Dirt of Towns. png opt 428 
—-— taken from the Sea Shore ” . ibid. 


‘Soot. See Dyngs. 
Sore ina Cow or ‘Bullock, a Water for an old one 481 


iL. N. DE. x 


Sows with Pig’ ” _ of ‘ f oe 

Spaying of Sows Bite f 
pavin \ 4 8," 2, 8 

Spleen i in Horfes. agitiggen § tos 42 


——— in Swine 


Splint | sae > iar 438, 458 


Staggers 445; 456 
——+—— ina Hog ) “engage. PEAS oe 4 £06 
————— in Sheep or Lambs he ae 

- ‘Stale, if a Horfe cannot on the Road SHWE WNP gal 
—— if he cannot freely ~ Ss MON BOG ae 
Stoppage of Urine in Cattle text ord 93 i 475 
Strain 2 IE Se oO 
Strains in Calving ces TBE BAS" SES 
‘Strangles > ' te OS 452 
Stranguary eon ‘454 
Stroke or Bite in a Horfe’s Eye po TORY he P 

| ‘Suekling Calves that {cower 487 
‘Surfeit, Staring Coat and ‘Hyacbound; a Cordial UE it 

Ages: Pee PS. 
Savelling or Snarled Bags’ in a Cow Ee eae 
‘Swine a TT ae: ae 
Be te cant theni to thrive ye eee | ao 
to know when they are in Health - do. if 
"|e Pox, a Bath for it : ee SOF ce 
-“Swwine's Dung. See Dungs. °° - int ee ; 
8 oe Cods in a Bull 5 et ee 
AG in Sheep . ee ere 494 a 
Tail, the Difke per fo dalled? eee eee 
Tar for the Scab or Bayi inSheep ~~ ee EGO 
‘Jares. See Arable Lands. 

Teeth loofe in Sheep, to faftem them Rang. 496 
‘Throat {welled in Swine Rae tO A eres 
“Ticks or Tickells in Sheep to deftroy ar CD po pele 
‘Till. See Arable Lands. ON ap ah ls 2g 
‘Traps. See: Moles. OR wine er udids tae ih 
Trefoil. See Grafs Seeds, M44 S00 0 oe 
Tremor or fhaking inSwine : gi Oe. 
nti ‘p Poultice for Horfes © . : 436 


Fetches. 


Pee Ee DN eee Meet. Oe 


io ade E X, 


E ea See Arable Lands. 
Viper, Bite of 
———___-_—__—. in Swine 
Vomitting in Swine, a Remedy againft it 
Vives ina Horfe 
Urine, Stoppage of, in Cattle 


W. 

ADE. See Woad. 

Wheat 
| to prevent its Smutting 

Wild-Fire in Sheep 

Woad. See Arable Lands. 
Wood-Afees. See Dungs. 

Wood Evil in Sheep 

Worm in the Foot of pale, and its Cure 
Wounds in Horfes 
or Sores in Cattle 
if Swellings attend them 
by Stubs or Thorns 


Wrench 


» 2 
Ellows in a Cow or Bullock 
in a Horfe 


Yoke, Oxen galled or bruifed by it 
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